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AMERICAN CANS 


Along with a variety of fruits and vegetables 

the two great staples, corn and tomatoes, 

are yet to be packed. 

Each is a big item 

and frequently taxes the capacity of the can maker 
to supply emergency needs 

which often develop in a day or night. 


While urging canners generally to reasonably anticipate their — 


wants, as a good business proposition, yet we wish it particularly 
understood that the American Can Company is and will continue 
to be in a position, at all times during the season, to promptly 
meet all demands of its customers. Our factories are most favor- 
ably located in various sections of the country, giving unquestioned 
advantage in the handling of your orders. 

Our service means not only the best cans, but delivery 


when you need them. 


AMERICAN CAN COMPANY 


NEW YORK CHICAGO BALTIMORE SAN FRANCISCO MONTREAL 


























SECRETARY--JAS. M. HOBBS. GHICAGO, ILL. 
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W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


341 River St. CHICAGO 





Wholesale 
BROKERAGE AND COMMISSION 


Granches: San Francisco, Boston, New York 
* and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 
BROKERS 


1313 Union Ave., Kansas City 


all jobbing points in Missouri, Kansas, Okla. 
_ og and Nebraska. 





E. C. SHRINER 6 CO. 


GHINED GOODS AND CANS 


BALTIMORE, MARYLAND 





+ DALLAS MERCANTILE Co. 
@rokers and Manufacturers’ Agents 
OFFICES 


Mercantile Co. Dallas, Texas. or. 
: Brokerage Co., Oklahoma City, 
z= Se. McAlester, L 


TRAVEL MEN DALLAS, TEX. 





Thompsen Co. 


WHOLESALE 
Brokerage and Commission 





NEW ORLEANS, LA. 


us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


* Correspondence Solicited. 


Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








J.S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





T. J. BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 








Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 


Canned Goods and Dried Fruits: 


Correspondence Solicited 
%22 N. WABASH AVE. CHICAGO 





THE BUNING-LARGER CO, 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 


Advances on Consignments 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 





E.L. STANTON & CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 








GETTYS BROKERACE Co, 
“SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED COODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOoOoDSs 
Kansas City, Mo. St. Louis, Me. 
Omaha, Neb, 


St, Joseph, Mo, a, 
St, Paul, Minn, Wichita Kan, 


Cover All Jobbing Centers Adjacen\ te Aboy 
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F Tanned Goods Brokers and Commission Houses 


_ 


Th e A M. P A V E R C O M P A N Y Address all Correspondence 












































. a ° CHICAGO, ILL. 
CANNED GOODS 311 River Street 
C.W.BAKER & SONS) pik rell-Craig Co. | C- J. SUTPHEN & CO. 
Canned Goods Brokers iri ll - BROKERS 
© Se BROKERS PICKLES TOMATO 
Pe ae CANNED GOODS, DRIED FRUITS acme RRAMY  ‘PeepucTé 
CORN AND TOMATOES aan > acca 222 N. Wabash Ave,, Chicago 
NULL & CAREY #§B. F. MOOMAW CO. SAM BAER & CO. 
Canned - 4 "Dried ee Brokerage and Commission 
Goods Fruits Labels and Shooks | Ganned Goods and Dried Fruits 
128 So. Front St., PHILADELPHIA, PA. Our Territory: Southern and Middle CORRESPONDENCE SOLICITED 
er "Sor cad tathon aii imme, 183 N. Wabash Ave., Chicago 
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/Advances on Consignments 





Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 





INDIANAPOLIS 
WE COVER THE UNITED STATES Write to us. 



































Charles S. Trench & Co. FRED STRUBLE 












ERY ee Merchandise Broker 
PIG TIN anp 

TIN PLATE CANNED GOODS 

Boe ornare ae DRIED FRUITS 





81 FULTON STREET :: NEW YORK 

















McAlester : Oklahoma 
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THE MANN-STEVENSON CAN TESTER 


(Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. 


The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 29 
years, and with the improvements which 
we have added to the machine, we fee} 
that we have brought it up to the highest 
point of perfection. The tester is ag 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water, 
Capacity not less than 50,000 cans in 10 
hours. 


BALTIMORE, MARYLAND 














































Patents Pending 











Ams New No. 68 Double Seamer 


Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you’ re going 
to place in your cannery. We're sure of it. 

You have said ““Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine. It will do more to boost the canning business 
than anything else in the world.” 


All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to | gallon. Yes, and get out over 20,000 cans a day. You 
or your boy can do it. 


We're in business to answer questions, and all that we ask of 


you, is, let your wants be madé known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Mount Vernon, New York City, U. S. A. 
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Notches :: Forms :: Solders BINS 


Bliss Sanitary Body Maker 


The “Bliss” No. 12-N Automatic Lock 
Seam Can Body Making and Side Seam 
Soldering Machine is specially adapted for 
the manufacture of Open Top (Sanitary) 
Cans. It has an automatic feed and mechan- 
ical positive blank separator. It notches, 
forms and solders can bodies from 2 to 4% 
inches in diameter by 2 to 534 inches in 
length, and has a minimum capacity of 
60,000 can bodies in 10 hours. 

Full details on request. 








PATENTED 
“Bliss’’ No. 12-N Automatic Lock Seam Can Body COMPLETE HIGH SPEED EQUIPMENTS 
Making and Side Seam Soldering Machine FOR SANITARY AND PACKERS’ CANS 
E. W. BLISS COMPANY 
33 Adams Street Brooklyn, N. Y., U. S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 

















No. 1 


= Automatic Rotary Header 


This machine is our improved 
Automatic Rotary Header, as fur- 
nished with elevator feed. It is 
adjustable for all sizes up to 414” 
diameter by 614” high, and has:a 
capacity of 60,000 cans per day. 

The prime features of this 
Header are simplicity, rigid con- 
struction and easy adjustment for 
the various sizes. 

All machines are equipped with 
our special friction safety clutch 
and a countershaft is also provided. 
May be arranged for direct con- 
nected motor drive. 





For further particulars wrete 


McDONALD MACHINE CO. 
CHICAGO, ILL. 
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American Coke and American Charcoal 


BRIGHT TINS 


Wy 

RAR ——— = cHaRCoat [7 

“AMERICANA =—THARCOAL |) 

=AMERICAN———AAA—— CHARCOAL |“ 

SANERICAN——AAAR——CHARCOAL | 

AAAAA CHARCOAL /79r 

These products are made from select materials, under the best conditions, 

and are everywhere recognized as the Standards of Tin Plate. Specially 

adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AMERICAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitute: or plates equal to, specify the standard brands 


“AMERICAN” 






































General Offices: Frick Building, Pittsburgh, Pa. 


American Sheet = Tin Plate Gompany 





Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 





DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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Universal Continuous Capper 
For Any Speed Required 





DOUBLE TOMATO FILLER. 


Exhauster with Top Removed Fills two cans at a time. New shape Hopper and long Funnel 
insure goods better than hand-gacked. 


Notice cans travel close together, saving lots of steam. 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 





the consumption of Canned 











Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 
that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container is 























manufactured by us and imi- 
tated by others. 


SANITARY CAN a 


ral Office FACTORIES : 
ramon. N. "Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


New York Office SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 






CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in. the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
bscribers over one year in arrears will be dropped in 
saiedenes with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
h with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 








REMITTANCES 
ittances should be made by Draft, Express or Postal 
Py. — Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. end all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 








CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where pony is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $8, 1879. 








Pack STANDARDS, at least. 
* * Xx 
If the “editing” of a court decision isn’t contempt of 
court, what is it? 


Show that you KNOW HOW to pack quality by 
doing it. Performance is the proof of the canned 
goods pudding. 

* * * 

THE CANNER earnestly desires its readers to co- 
operate in making our crop and other reports more 
complete. Let us hear from you occasionally without 
waiting for a request for a report. 


Keep you factory in a thoroughly sanitary condition 
at ALL times during the operating season. Be ready 
to meet the inspector, no matter when he comes. 


Xk 


The National Canners’ Association welcomes into 
the fold the large California delegation which has re- 
cently sought membership. This is a big country, but 
none too large for the canners to stand unitedly for 
everything that will promote the consumption of 
canned foods and the many other benefits which follow 
efficient organization work. 


oK 


Some people appear to think that “ten cents a can” 
is a sort of dead line beyond which the price of a 
given article of canned food cannot go without some- 
thing dreadful happening. At the same time, we re- 
fuse to surrender our opinion that the balkiness of 
the retail grocer in the matter of following declines 
in the canned goods market has something to do with 
the failure of consuming demand to increase more 
rapidly. 


Utah is new in the canning business and its canners 
have lately formed a strong state organization. We 
may look forward in anticipation of the good results 
which will follow this intelligent business step. The 
spread of organization is expected to extend before 
many months to the great and prosperous salmon-can- 
ning industry on our North Pacific coast—and the sal- 
mon packers will be welcomed. They constitute one of 
the most important branches of the food canning busi- 
ness in the United States, and a notably progressive 
one. 


We believe it possible to double the consumption of 
canned foods in the United States. We believe that a 
properly financed advertising campaign would create a 
hundred per cent increase in two years—and we are 
satisfied that by the end of three years from the com- 
mencement of the campaign the cost would be returned 
to the canners in the shape of increased profits, for 
with a demand growing faster than the canning ca- 
pacity, canned goods would assuredly sell at higher 
average figures. There is a wonderful opportunity for 
the canning business and it can be realized in the full- 
est measure through co-operative effort. 











SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


ici in th ter of the Jobbing District. 
gag, od ggg Dp hdcncnagy comer Our ' Warehouse Recsints are Accepted by All Bankers. 


ing charges. Rate of insurance, 42 cents. 


325 North Clark Street, 
CHICAGO, ILL. 







Rail and Water connections, no switch- 
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DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t CHICAGO 
A. W. NORTON, Vice-Pres’t 
F, P. ASSMANN, Sec.&Treas. M i A N : SYRACUSE 
J.C. TALIAFERRO BALTIMORE 
H. LARKIN 


B. CANONSBURG 






¢. A. SUYDAM, Sales Agent 


TO THE TRADE: 








(;entlemen! 
The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 


venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE —the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean ‘Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. . 










































be barred from all food manufacturing 
plants. [n all establishments where food is 
prepared for human consumption care must 
be taken to avoid contamination from any and all 
sources. To repeat an oft-issued warning, food pack- 
ers cannot take too much care to secure and maintain 
absolute cleanliness throughout their plants. The men- 
ace of the common house fly has only just now become 
understood ; that it is a scavenger, a disease-spreader, a 
constant carrier of filth, is getting to be understood by 
all classes, including the very ignorant ; that it is some- 
thing to be mercilessly swatted and rigorously ex- 
duded have become realized by the people at large, 
and canners must not be behindhand in this respect. 
Keep flies out of the cannery. It is better to keep 
them from entering than to drive them out after they 


D UST and the filth and disease-carrying fly must 
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Contamination 


and doors—and given birth to thousands of young. 
Screen your windows, likewise your doors. Don’t give 
the scavengers a chance to gain possession of the 
place, trailing filth and disease behind them. 

Also take some effective measure against dust. If 
your factory is situated in grassless surroundings, if 
the hoofs of the horses and wheels of wagons passing 
on streets or roads just outside stir up clouds of dust 
which the air currents carry into the factory, do some- 
thing te prevent it—because dust has never been 
known to improve the quality of human food of any 
kind. Besides, dust is frequently laden with germs. 
Try to keep it out. The best way is by keeping it 
down, that is, keep it from blowing about. Oil sprin- 
kled about the factory yard and on the adjacent roads 
will afford material relief from dust clouds. Adopt 
this suggestion. It will aid you in turning out clean 
goods under sanitary conditions. 





Significant 


have once swarmed through the unscreened windows 
HILE the press of the country is full of re- 
ports of the congressional committee’s hear- 
ing of the charges against Dr. Wiley and 
various rumors are heard concerning the 
outcome of the affair, the Baltimore “Sun” of August 
21 printed the following dispatch from Washington: 

‘‘Tt is reported in well informed circles that Dr. Liberty 
H. Bailey, one of the country’s leading agriculturists, is 
slated to succeed James Wilson, of Iowa, as Secretary of 
Agriculture. 

‘‘No official confirmation can be obtained, but in many 
quarters opinion is expressed that President Taft, in view 
of the recent scandals in the Department of Agriculture, 
will be unable to retain Wilson. Bailey’s name has been 
mentioned among men in official circles as a probable suc- 
cessor to Wilson, especially because he was named by Theo- 
dore Roosevelt, when President, to head the Country Life 
Commission. 

‘*President Taft has refrained from giving any hint as 
to his intentions in connection with the Department of 


GROWTH OF MEAT PACKING INDUSTRY. 

A preliminary statement of the thirteenth United 
States census of manufactures of the slaughtering and 
meat-packing industry of Chicago, issued by the Bu- 
reau of the Census, gives comparative statistics for 
1909 and 1904 as follows: 


Pet. of 

1909. 1904. Increase. 

No. of establishments ... 67 56 19.6 
Capital Pio Roe 311,628 $ 70,517,424 63.5 
STS 5,534,973 $ 5,951,408 *7.0 
BEY siexvivinivenstald s 5,534,973 5,951,408 “7.0 
Wage earners, average No. 22,064 22,767 if | 
RD, sng tia tc bnehn'9 Sie paid $ 11,984,893 $ 12,483,035 *4.0 
Miscellaneous expenses.... 12,001,412 11,652,994 3.0 
Cost of materials used.... 285,250,405 237,753,989 20.0 
Value of products ........ 325,061,657 270,548;962 20.1 





*Decrease. 


Agriculture scandals, but it is held to be significant that 
he delayed in giving a decision in the Wiley case after he 
had the decision almost ready. He has announced that he 
will take all the evidence brought out before the Moss com- 
mittee to Beverly with him for special consideration. 
Throughout Washington there is a belief that the President 
has been convinced that public feeling makes it necessary 
for him to reorganize the Department of Agriculture. 

‘*Diseredit has been brought on the present administra- 
tion of the Department of Agriculture because of the evi- 
dence concerning pure food law administration, the anti- 
Wiley plot and the dominance of the department by Solicitor 
McCabe. The wide ‘publicity given to those facts has in- 
duced many to believe that the least President Taft can do 
is to permit Wilson to resign. 

‘*Dr. Bailey’s prominence as an authority on agriculture 
was gained by his directorship of the College of Agriculture 
in New York, which is attached to Cornell University.’’ 

The “Sun” is an unusually well informed, accurate 
newspaper and the above dispatch is significant, to say 


the least. 


These figures are subject to such revision as may be 
necessary after a further examination of the original 
reports. 


BIG TEXAS GROCERY INCORPORATION. 
Articles of incorporation have been filed by the Four 
States Grocery Company, with headquarters at Tex- 
arkana, Ark. The capital stock is $150,000. Among 
those interested in the enterprise are W. T. Murphy, 
president ; C. F. Moseley, vice-president ; Robert Bu- 

chanan, William Temple and G. W. Bottoms. 


CANNING MACHINERY BUYERS. 
All buyers of canning machinery are regular read- 
ers of CANNER for sale ads. If you have any machin- 
ery to sell you should try one. 
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NON- ACID SOLDERING FLUX 
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BRAND 


Garden City Laboratory, 





SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corrosive — Great Sealing ‘ 
Efficiency—Productivity of Solder Fiow. 
its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Ill. 
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News of the Canners’ Associations 














Governor Fernald to Represent Canners. 
Former Governor Bert M. Fernald, of Maine, has 
signified his willingness to represent the National 
Canners’ Association at the meeting of the Asso- 


ciated Clubs of Domestic Science of the United 
States to be held in Madison Square Garden, New 
York, the third week of September. Governor 
Fernald will deliver an address on some subject 
apropos to the industry. 


National Secretary Gorrell Returns From Effective Campaign 
of Organization on Pacific Coast. 

Frank E. Gorrell, secretary of the National Can- 
ners’ Association, spent Monday and Tuesday in 
Chicago, arriving here Monday morning from a six 
weeks’ visit to the Pacific Coast in the interest of 
the National organization. Mr. Gorrell, in conver- 
sation with THE CANNER, talked interestingly of 
the weeks he spent among the Pacific Coast 
packers, who manifested a very keen interest in the 
good work which is being carried on for the pro- 
motion of the canning industry. While that section 
of the country has not been largely represented in 
the membership of the National Canners’ Associa- 
tion, it represents in volume a considerable portion 
of the total canned food output. The canners are 
up-to-date and progressive, but in the past had not 
taken much interest in organization work, largely 
because no organized attempt had been made to 
have them affiliate with the National Association. 

Speaking of his trip, the many places visited, and 
the results of his work among the canners of Utah 
and the Pacific Coast, National Secretary Gorrell 
said: 

“IT found the canners of Utah most receptive to 
the idea of a state organization and, as this was 
the first attempt to bring anything of the kind 
about, many of them were unacquainted with each 
other and the meeting at Ogden on July 15 was 
an opportunity for introductions all around. They 
are live business men and handle their canneries 
with the most modern appliances, and turn out an 
excellent product. Their principal product is toma- 
toes, although peas are also packed. The new state 
organization is splendidly officered, and the mem- 
bership includes every canner in the state. From 
this new association the National will get many 
members. A commendable part of the organiza- 
tion is the social feature. The canners were ar- 
ranging when I left there to spend a day at Saltair 
in social intercourse. This outing included their 
wives and daughters and cannot fail to bring about 
much more friendly conditions than have existed 
in the past. I found the Utah canners extremely 
cordial, a thoroughly’ wide-awake, fine set of men, 
and as good a representative body of business men 
as could be found anywhere in the country. 

“At San Francisco a royal welcome was accorded 
me and the meeting was preceded by a compli- 
mentary dinner that was all that could be asked for. 
Every firm was represented by one or more of the 
principal officers or owners and unanimously voted 
to become members of the National Association and 
subscribers to publicity. I was very forcibly im- 


pressed with the magnitude in dollars and cents that 








this industry means to the state of California, 
While the principal pack is fruits, yet many vege- 
tables are also put into tin cans, and when the 
aggregate in dollars is figured out, it assumes large 
proportions. The canners are men of large interests 
and corresponding business caliber. Their factories 
are up-to-date and every cannery that | visited 
was a most impressive lesson in sanitation and 
cleanliness. 

“T desire THE CANNER to express my apprecia- 
tion to the officers of the Canners’ League of Cali- 
fornia, especially L. F. Graham, president, and H. 
P. Diamond, its able and efficient secretary. The 
results following the San Francisco meeting should 
be largely accorded to the splendid individual sup- 
port that was afterwards given by the canners who 
were present at the Canners’ League dinner. 

“At Los Angeles the same warm-hearted Cali- 
fornia hospitality was paramount. The days that 
were spent there were successful only because of 
the great interest that was taken by the canners 
from the start. At the meeting held in Los Angeles 
every packer present joined and became a sub- 
scriber to publicity. This included the large olive 
canning interests, which are becoming a factor in the 
industry. This section of California is largely given 
over to the industry and the success of the canners 
there is attributable to their broad-minded business 
methods, which are excelled nowhere in this coun- 
try. The salmon interests which were represented 
in California were also visited and the membership 
of the National Canners’ Association and its pub- 
licity fund correspondingly increased. A good por- 
tion of my time was spent in making individual 
visits to the canners and their new interest will 
mean a very largely increased atteridance from that 
section of the country to our next national con- 
vention. , 

“From California I went to Portland, from there 
to Astoria, thence to Seattle and Bellingham. The 
salmon packers have in the past been given but a 
meager opportunity to learn the workings of the 
National Canners’ Association, and in all of these 
places there was plenty of opportunity to do mis- 
sionary work. This missionary work seemed to be 
necessary before the National Association could 
expect to gain the needed support of this branch 
of the industry, yet the accomplishments show many 
of the larger interests in line, expressed in checks 
both for membership dues and publicity. I feel 
confident that at another meeting practically all of 
the salmon packers will join the National. 

“The fruit and vegetable canners of Washington 
and Oregon will be invited to this meeting, and 
they are commencing to become important factors 
in that section of the country.” 

Mr. Gorrell left for his home at Bel Air, Md., 
Wednesday morning. After picking up the threads 
of affairs at association headquarters, he will next 
visit Maine, about October Ist, to begin association 
work there, both with the corn packers and with 
the sardine interests. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 









Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 


















































Corn Packers 


The U.S. furnishes the best and cheapest 
gas service on the market, using low grade 
gasoline. 

We can make immediate shipment of any 
size and will guarantee perfect satisfaction. 





No money changes hands until you are 
satisfied. 


Wire your order to the 
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ee one now for your 


corn pack on 30 
days’ free trial. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 














Cons »used Milk and Catsup Cases Under Federal Pure Food 


Law. 


Among recently announced cases brought under 
the federal food and drugs act were Notices of 
Judgment Nos. 838 and 845, which are summarized 
as follows: 

JUDGMENT NO. 838—ADULTERATION OF CATSUP. 

On or about September 27, 1910, the Atlas Pre- 
serving Co., Baltimore, Md., shipped from Mary- 
land into Louisiana 80 barrels of catsup, labeled: 
“Dixie Catsup, 1/5 of 1 per cent Benzoate of Soda, 
Distributed by Harry Hyman & Co., New Orleans, 
La.” Samples were examined and the product was 
found to be adulterated, in that it consisted in whole 
or in part of filthy, decomposed and putrid vegetable 
substances. 

Nobody claimed the stuff and it was destroyed. 


JUDGMENT NO. 845—-ADULTERATION OF CONDENSED 
MILK. 


On or about December 1, 1909, the Scio Con- 
densed Milk Co., a corporation, Scio, Ore., shipped 
from Oregon into Washington a quantity of a food 
product labeled: “Country Club Brand Condensed 
Milk, Scio Condensed Milk Co., Scio, Ore. The 
Milk of Quality ‘Country Club.’ Directions. Pure 
High Grade Milk, evaporated and preserved by 
perfect sterilization. Country Club Brand. Used 
for every purpose that you would Natural Milk 
from the Cow. Give the same care and attention 
you would fresh milk or cream. Every precaution 
has been taken in the handling of this milk, to 
produce a food product, absolutely pure. This 
product complies with the Pure Food Law.” Sam- 
ples were analyzed and the product was found to 
be adulterated, in that a product made from skim 
milk had been substituted for condensed milk and 
milk fat had been wholly or in part abstracted 

The defendant entered a plea of guilty to the 
above information, whereupon the court imposed a 
fine of $25. 


North Dakota Food Analyses. 


Prof. E. F. Ladd, food and dairy commissioner 
of North Dakota, reports the following results of 
analyses made by his department: 

7656. Catsup, Tomato. Colonial Brand. Sent in by Griggs- 
Cooper & Co., St. Paul, Minn. Contains too large a propor- 
tion of moulds, yeasts, ete. Questionable. 

7657. Catsup. Colonial Brand. Griggs-Cooper & Co., St. 
Paul, Minn. Contains too large a portion of moulds, yeasts, 
ete. Questionable. 

7660, Cream Succotash. 
Laittre Co., Minneapolis, Minn. 
weight. Misbranded. 

7661. Sugar Corn. Naomi Brand. Naomi Canning Co., 
Edinburg, Ind. Does not show the net weight. Misbranded. 

7662. Early June Peas. Early Morn. Green & De Laittre 


Princess Brand. Green & De 
Does not show the net 


Co., Minneapolis, Minn. Net weight or contents not shown, 
Misbranded. 

7663. Maraschino Cherries. Rheinstrom & Sons Co., (ip. 
cinnati, O. Does not show net weight. Contains benzoate 
of soda and salfur dioxid. Illegal. 


7664. Chili Sauce. Gedney’s. M. A. Gedney Pickling Co, 
Minneapolis, Minn. Contains sodium benzoate, .20 per cent. 
Illegal. 

7665. Candied Cherries. Bulk. Maraschino Dipped, 
Stone-Ordean-Wells Co., Duluth, Minn. Passed. 

7670. Tomato Catsup. Blue Label. Curtice Bros, Co, 
Rochester, N. Y. Contains sodium benzoate, .14 per cent. 
Tilegal. 

7671. Vinegar, Apple. Bulk. Foley Bros. & Kelly, gt 


Paul, Minn. Taken up from barrel found at Carrington Cagh 
Grocery Co., Carrington, N. D. Had been adulterated with 
water. Illegal. 

7672. Cider vinegar. Fargo Mere. Co., Fargo. Passed. 

7673. Pie Filler, Orange. B. Heller & Co., Chicago, I, 
Principally corn starch colored with turmeric containing a 
small amount of acid and salt. Illegal. 

7674. Extra Cider Vinegar. Geo. R. Newell & Co., Min. 
neapolis, Minn. Passed. 

7675. Vinegar, Cider. Barrett & Barrett, St. Paul, Minn, 
Taken up in bulk at Carrington Merc. Co., Carrington, N, D, 
Its purity questioned. 

7676. Vinegar, Apple Cider. Marked J. H. Allen & Qo, 
St. Paul, Minn. Taken up at the store of Gackle & Billig. 
meier, Harvey, N. D. Its purity questioned. 

7677. Cider Vinegar. M. A. Gedney, Minneapolis, Minn, 
Taken up in bulk at the store of Geo. Martin, Harvey, N. D, 
Sold as Cider Vinegar. Illegal. 

7679. Sweet Gherkins. Leopard Brand. Geo. R. Newell 
& Co., Minneapolis, Minn. Contains alum and benzoate of 
soda and does not show net weight. Illegal. 

7680. Petit Pois, French Peas. Packed in Italy. Taken 
up at the Chicago Store, Harvey, N. D. Weight not shown; 
not properly labeled, and colored with copper. Illegal. 

7687. Tomato Catsup. Sunnyside Brand. Jersey Pack- 
ing Co., Cincinnati, O. Passed. 

7688. Catsup. Our Favorite. 
falo, N. Y. Contains sodium benzoate. .22 per cent; con- 
tains considerable number of moulds. Ilegal. 

7689. Fine Peas. Bijou Brand. Packed in Belgium. Con- 
tents not shown; colored with copper. Illegal. 

7692. Tomato Ketchup. Sunnyside Brand: Jersey Pack- 
ing Co., Cincinnati, O. Should be labeled ‘‘ compound cat- 
sup.’’ Misbrande:., 

7693. Sweet Gherkins. Golden West Brand. 
DeLaittre Co., Minneapolis, Minn. Contains 
sodium benzoate. .06 per cent. Illegal. 


Erie Preserving Co., Buf- 
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German Experts Find Against Benzoate of Soda—Summary 
of Report. 

The scientific deputation for medical affairs ' 
(Wissenschaftliche Depitation fur das Medizinal- 
wesen) in its report to the imperial government has 
recommended that the use of benzoate of soda as a 
preservative for foodstuffs be not permitted in the 
German empire. While the deputation found by 
experiments that benzoate in small daily doses may 
not be dangerous to the health of the average 
human body, it held there is always a danger that 
it may prove injurious. It further found that where 
the preservative is permitted to be used there 1s 
likely to be a carelessness in the handling of foods 





A. K. ROBINS & COMPANY 


MOST ALL CANNERS BUY 


CANNING MACHINERY AND SUPPLIES 


FROM 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD 


116 Market Space, Baltimore, Md. 
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‘The Marlon Chemical Works, Jersey City 


With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 
one CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, distributed to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 Reserve fund deposits.........ssecccces 25,610.00 
Cash in bank ......ccccccce 219, 901.83 $ 233,232.25 PN DOMED? 5 ho'sd5icdbced.s déuces co's 13,158.56 
Net contingent subscribers’ liability on 
LIABILITIES. POTS Bh BOND 5 onc coc ccciiccagess 10,617,320.11 
Unearned premium antares $ ny 57 Total amount of policies in force 31st 
Due sundry aang besesece 951.63 Doowmber, 1910 i... cc cccesesscced $10,767,744.16 
Unadjusted losses es 
WED seh cc beasees sees 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits besead 25,610.00 1910 (incl.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
Surplus, distributed to credit ber 31st, 1910 (incl.)...........e000. 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 3lst, 1910...........000 112,841.27 





We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 3lst December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) Joun McLagreEn, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairman, George G. Bailey, Treasv~er, 
Lansing B, Warnes, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
111 West Monroe St. William R. Roach, L, A. Sears, 


icago, hn. Hart, Mich. Chillicothe, Ohio. 
T,. Herbert Shriver, Westminster, Md. 
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in preparation, or by the dealers in the handling, 
which would render the foods unfit for use. 

The reporting body also held that the use of 
benzoate of soda as a preservative for food is 
fraught with much danger where the food is to be 
eaten by children, aged persons, or weak.and debili- 
tated persons. This phase of the finding was based 
yn the fact that such persons do not have strong 
resisting powers to offset the effect of the poison- 
ous results following the introduction of the pre- 
servative into the human body. 

The scientific deputation is an official, permanent 
commission under the Prussian interior department. 
Its findings are official for Prussia, but not for the 
German empire. The report was based on experi- 
ments made in this country, in France, in Austria, 
and in America, and is an expert opinion. There 
has been no action by the ministry on the report, 
as far as making it a basis for a declaration against 
the use of benzoate of soda as a preservative is con- 
cerned. In addition to the report of the deputation, 
the imperial health office is closing a series of inves- 
tigations concerning benzoate of soda which have 
been under way for three years. The deputation 
as an official body may be called on by the ministry 
to render opinions where expert knowledge is de- 
sired by the ministry, and it was in line with such 
powers that it entered upon the consideration of 
benzoate of soda. The scientists making the report 
were Dr. Heffter and Dr. Abel. 

The German law prohibits the use of benzoate as 
a preservative in wines, and the imperial health 
bureau is authorized to prohibit its use in meats, 
but thus far has not exercised the privilege. 

In the report of the deputation, the chemical ac- 
tivities of benzoate of soda when brought into con- 
tact with various other chemical substances are 
gone into in considerable detail. Its uses, as re- 
ported by the countries where the deputation sought 
expert opinions, as a preservative of fruit, fruit 
juices, marmalades and the like, were also reviewed 
in a general way. It was reported to be used in 
milk as a preservative in some places. 

“For the preservation of chopped meat,” runs a 
translation of the report, “according to reports from 
the imperial health office, benzoic acid and natrium 
benzoate [benzoate of soda] are no longer used to 
any great extent. Neither are they suitable for this 
purpose, because great quantities of benzoic acid 
cause a conspicuous coloring of the meat and in the 
case of smaller quantities, the difficulty of an equal 
distribution of benzoic acid, which is hard to dis- 
solve, comes into consideration. Natrium benzoate 
has an effect which is clearly preservative, but more 
upon the deeper layers than upon the surface.” 

The deputation found that the use of one-tenth 
of 1 per cent of benzoate was sufficient to prevent 
the growth of fungi in fats, and that it was there- 
fore used extensively in the manufacture of margar- 
ines. It,found that many of the preserving salts 
offered for sale, and recommended as an addition to 
human food, contain benzoic acid or natrium ben- 





zoate, or both. The physiological effects of the use 
of benzoate on small animals, dogs, etc., according 
to experiments made covering several years in gey. 
eral countries, are gone into in, the report to some 
depth, to show the effect of the preservative on the 
human body and the bodies of other animals, ip 
both large and small doses. These results haye 
been made known to the scientific world from time 
to time, and are parts of the scientific food history 
of the countries on this side as well as the other 
side of the Atlantic. 

“It results from these observations,” continues 
the deputation’s report, “that benzoic acid only ex- 
ercises its poisonous effect upon the central nervoys 
system if the body is not in position to remove the 
poison by the conversion into hippuric acid. Large 
quantities of benzoic acid also exercise an effect 
upon the assimilation of food. It has been asgcer- 
tained in the case of human beings as well as ani 
mals that the expulsion of nitrogen is increased 
thereby.” 

At this juncture, the deputation reviews the tests 
made by Dr. Wiley, of the United States Bureau of 
Agriculture, with his famous “poison squad.” The 
results of the Wiley experiments, made public some 
time ago, have been accepted at their face value by 
the deputation. The finding of the Remsen board, 
formed to investigate the Wiley methods, is also 
set out. After these reviews, the deputation con- 
tinues : 

‘*Summarizing, it may be said that the benzoic acid and 
the naturim benzoate only exercise a poisonous effect on 
the organisms after relatively large doses. From the regu. 
lar occurrence of hippur acid, the poisoning product of ben- 
zoic acid, it is to be assumed that benzoic acid sales, which 
originate in vegetable food, or constituents of this food, come 
into existence from oxidation, and circulate in the blood. 
* * * We can draw the conclusion that quantities up to 
five-tenths gram a day of benzoic acid acid may be taken in 
small doses without injury to the human body. Whether 
larger doses (quantities of several grams) could be borne for 
for a longer period by human beings without evil effects 
can not at present be answered with certainty. The series 
of experiments in this connection by the American scientist 
are of too short a duration and the results coupled with 
certain limitations so they can not be regarded as demon- 
strating the unconditional nonpoisonous nature. 

‘*The lack of results of smail doses of benzoic acid is 
evidently caused by the conversion into hippur acid whieh 
renders it nonpoisonous. The capacity of being poisoned 
of the human organism is based upon its supply of glykokoll. 
* * * Whether the capacity of protection would prove 
sufficient in the case of continued introduction of large 
quantities of benzoic acid and whether persons with debili- 
tated constitutions, or with small supply of albumen would 
be in position to resist the poison has not yet been demon- 
strated. 

‘In regard to the admissibility of the use of benzoic 
acid and its salts for the preservation of food, it is men- 
tioned that in France, upon the basis of a decision of the 
committee consultatif d’hygiene publique, of October 1, 1888, 
the minister of justice * * * prohibited the use of ben- 
zoic acid in drinks and foods. 

‘In Austria the supreme sanitary council, in an expert 
opinion, dated December 16, 1899, decided in favor of pro- 
hibition of preserving substance containing benzoic acid or 
its salts, and has adhered to the standpoint in recent expert 
opinion, giving a detailed justification of the same. In the 
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In one of the canning papers there recently appeared the following: 


“‘For the Betterment of the Canning Business’ 


would be a good slogan for canners to adopt. If canners would work to uplift the industry, 
the result of such united effort would be a marked improvement in conditions affecting the 
business.” 

“We need a larger per capita consumption of canned goods, a raising of the average quality 
of the output by the elimination of seconds. Make your suggestions for betterment ‘ 
if you know of something which would benefit the whole body of packers.” 

There are a great many consumers who could suggest 


WORCESTER SALT 


as a means for improving the average quality of the pack. 

They could tell you it makes a brine of any strength without either scum, cloudiness, or 
sediment. 

They could tell you its freedom from lime (gypsum) removes one danger of toughening 
peas, beans and corn. 

They could tell you further the remarkably sweet and pleasant flavor of WORCESTER 
SALT is a revelation to any who think all salt is necessarily harsh or bitter to the taste. 

In a word they would tell you that to improve the quality of your pack you must use the 
best of materials throughout because 

IT TAKES THE 
BEST 


TO MAKE THE 


Worcester Salt Co. Philedclehia, Chico, 
168 Duane Street, New York Columbus 
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Wescott-Pierce Hand Packing Tables 


For Sanitary Cans 


Twenty women with one of 
these tables will pack 3,000 
cans per hour. Empty cans 
are fed to the operators and 
filled cans removed automat- 
ically. 


Machine is under control of 
operator at all times. Abso- 
lutely Sanitary. 


Write us for data, prices and 


other information you may 
desire. 


Jeffrey Mfg. Companv, Columbus, Ohio 


GEO.F.WESCOTT, surrato. nv. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Iacorporations, Fires, Company Meetings, Etc, 








The Lanark, Ill., canning factory is reported in operation 
on tomatoes. 

It is reported that a canning factory for Tampa, Fila., is 
being considered. 

A report from Beaver Dam, Wis., says that a canning plant 
will be built near that place. 

The Hampton-Kelley Company, Hampton, Ia., started this 
season ’s run on corn on August 15. 

There is talk of a Jacksonville, Fla., syndicate building a 
large canning factory at Miami, Fla. 

The Hutchinson Canning Company’s plant at Hutchinson, 
Kas., is being remodeled to be used as a cracker factory. 

The Imperial Safety Can Company, of Chicago, has been 
incorporated by Charles Curtis, George T. Porter and C. V. 
Wisner, with $1,000 capital stock. 

The Gilman Canning Company, Gilman, Ia., has been in- 
corporated with $40,000 capital stock by E. W. Virden, J. A. 
Ward, G. T. Stansberry and W. W. Imler. 

The canning factory at Ellendale, Del., belonging to the 
Ellendale canning factory was destroyed by fire a short time 
since. All the machinery, shooks, etc., were destroyed. 

The big plant of the Atlantic, Ia., Canning Company is 
running on corn, having started some days ago. The Kel- 
ley Canning Company’s plant at Waverly is likewise running 
on corn. 

The Lewiston-Clarkston Canning Company has started its 
Kendrick, Idaho, canning factory on peach plums. The 
Sprague Sanitary Preserving Company at Kendrick has 
also opened for the season. 

The Rossville, Ill., canning factory is in operation on 
corn. Next year it is planned to pack various kinds of ber- 
ries and cherries. None but male help will be used in the 
Rossville factory this year. 

The Provo Canning Company, Provo, Utah, has elected the 
following directors and officers for the ensuing year: Jesse 
Knight, president; W. Lester Mangum, vice president, sec- 
retary and treasurer; J. William Knight, Theodore Farley, 
John 8. Park. 

A recent report from Grand Rapids, Mich., said: ‘‘ Never 
in the history of fruit growing in Michigan has there been 
so much activity among canners of fruits throughout the 
state as now, and they are reported to be buying peaches and 
other fruits right and left. Supplies of canned fruits of all 
kinds are said to be at a low ebb all over the United States 
and this is giving the canners all kinds of courage in dealing 
with the big crop in Michigan.’’ 

With a capitalization of $100,000, the Lopez-Desporte 
Packing Company has been organized at St. Bernard, La., vy 
Mississippi canners, with the following officers: Arnaud 
Lopez, president; Ulysses Deporte, vice president; H. B. 
Bush, secretary and treasurer; J. M. Lopez, Lazaro Lopez 
and Charles F. Greiner, directors. The objects of the con- 
cern are to contract, lease or buy, or operate canning and 
preserving factories for the preserving and manufacturing 
and paeking of all kinds of sea food, fruits, agricultural 
or vegetable liquid or solid food products; to can syrups 
and to deal generally in live stock and furs; to operate 








Agencies Wanted in Canada 


I want an agency for Dried Fruit and one 
for Canned Goods and can offer intelligent, 
progressive service. Twelve years’ experi- 
ence with Wholesale Grocery trade. Good 
references. 


A. F. MACLAGAN 


409 St. Nicholas Building, Montreal. 





























vessels and automobile trucks in the transportation of its raw 
and manufactured products; to lease and operate water bot- 
toms, farms and orchards; to carry on the cold storage busi- 
ness; to manufacture and sell ice, electricity and all articles 
and material used in the business. 

Welfare Company, Chicago, has been incorporated with 
$1,500,000 capital stock and purchased for development 10,000 
acres of land in Cumberland county, Tenn.; plans inelude 
establishment of Masonic community, cultivation of fruits 
erection of cannery and other plants, construction of roads. 
building of hotel, ete. : 

The plant of the Rochester. Canning Company at Roches- 
ter, Ind., has been rebuilt since the fire which recently 
totally destroyed it, new machinery being installed, and it 
was expected that the corn pack would be started on August 
23. Their large acreage of Country Gentleman Corn, for. 
tunately, has not been suffering from any cause, and they 
will be able to pack all of it in the usual manner in spite of 
their rather crippled condition. 

The following is reprinted from the Bloomington, I, 
Bulletin: ‘‘With the installation of fifteen machines for 
husking green corn and the perfection of various other 
labor saving devices, the Bloomington Canning Company ig 
prepared for one of its greatest canning seasons, which will 
be inaugurated Wednesday morning. The local cannery will 
present a busy scene for the next six weeks, the length of 
time for the canning of sugar corn, after which other’ 
commodities will be given attention. The company has an- 
nounced that their factories at Chenoa and Leroy will com- 
mence operations on Monday, and the local plant two days 
later. The field manager reports that the earliest planting 
of sweet corn was damaged to some extent by the long 
spell of hot, dry weather. Later plantings give promise of 
making a full average crop. The season is about ten days 
in advance of the average year. The three branches of the 
canning company give employment to a large number of men 
during the season while they are in operation. The com- 
pany has many hundreds of acres of land planted in corn 
under contract and their output this year should reach a 
point never before attained.’’ 

The Rockford, Ill., Star recently said of the Hohenadel 
cannery at that place: ‘‘One million eight hundred thousand 
cans of corn will be canned this season at the P. Hohenadel 
Jr., Packing Company’s plant in Kilburn avenue, the amount 
being less than was expected, owing to only 75 per cent of 
the crop having matured. At the beginning of the season 
the company was hopeful of putting up about 2,000,000 cans, 
but the continued dry spell lessened the output fully. one- 
fourth. The Rockford company has 1,500 acres planted in 
corn this season, of which 500 acres was contracted with 
farmers and the company planted 1,000 acres. The Hohena- 
del interests have seven canning factories in six cities, Mr. 
Hohenadel being the controlling factor in all. In most of 
the cities the companies are independent, being officered by 
local men. Two factories are maintaiped at Rochelle, and 
one each at Janesville, Dubuque, Gray’s Lake, Ill., Byron and 
Rockford. The Gray’s Lake, Byron annd Rockford canning 
factories are the only places where corn is packed ex- 
elusively. At the other places the packing includes corn, 
peas, pickles, sauerkraut and tomatoes. The company has 
5,000 acres planted in the vicinity of Rochelle.’’ 


DON'T SELL YOUR CANNED GOODS 


If market conditions are not right. Store same with 
Wakem & McLaughlin, Inc., Chicago, who will 
make advances. 


E. L. STANTON & COMPANY 
GFR, “Merchandise Brokers and Manatactares’ Agents 

halen) Canned Goods, Dried Pruits and Spesialties 
REA 310-311 Granite Bldg., ST. LOUIS, MISSOUR} 
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“Take It From Me” 


said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
— @ Boxing Machines do all that 
% “ip is claimed for them.” Lots 
he of other users say the same 
thing. We guarantee that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, IIl. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 











































Chisholm-Scott Co. 


Pea Hulling 
Machinery 


T 


ry a Car of Our 


Made-Up Boxes | 


You'll get a good box at the right 
price—and promptly 

















Main Office 


CADIZ - OHIO 


THOMAS A. SCOTT, Gen. Mgr 








: All kinds— 
No.1, No.2, No.2: , No.3, No.10 





Factory: Suspension Bridge, N. Y. 





Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 
Catsup Cases and other glassware 


boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 


Incorporated 
Louisville, - Kentucky 





The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 
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Condition of Tomato and Corn Crops 


TOMATOES. Kentucky. 
Arkansas. Frankfort—“The tomato crop of this section js 
Markley—*“The tomato crop is a failure in this better, although somewhat hurt by drouth, and we do 
locality. The factory will not run.” not expect more than a 70 per cent pack. However, 
Springtown—“The prospects are very good for we are surprised as well as pleased to see the quick 
a fair yield of tomatoes in this section, but the acreage recovery of our plants during the last few rains. We 
is very small. Our pack will be very small.” are fully three weeks behind in our pack this season, 
4 Ohio. Bre which indicates a short run to frost, and a 70 per cent 
“Tomatoes were badly hurt. Early blossoms failed pack is a liberal estimate. We began on tomatoes 
to set, owing to heat and drouth, and what few came August 17th and the quality is not as desired. Rot and 
on the vines rotted. If we get any tomatoes worth sunburn predominate on the first picking, much loss j ray 
counting they will have to grow and ripen from now waste. We strongly favor the permanent use by the 
on. canners of the No. 2% can for tomatoes. 
Urbana—"Tomatoes have a od vine growth. Owensboro—“ All crops are needing rain. Early 
The setting of fruit is very poor and much of it is tomatoes are sunburning before ripening. Corn crop 
badly sun scalded. Will begin packing next week in js 25 to 50 per cent short because of a lack of rainfall, 
a small way. We will not get over 80 per cent of an The early string bean crop is from 75 to 90 per cent 
average Crop. ‘ short. Late beans need rain very much.” 
G arp. indians. | BBS New York. 
reenwood—*}omatoes will make an average ; oe ’ ° 
crop, in my opinion. Will commence packing in a Fredonia—“lomatoes are ripening early and we 
believe we will have a fair yield. There is no possi- 


small way, this week.” bilitv-of a I li dso f 
Peru—“The corn crop is fair, tomatoes poor. ™ ity of a large crop. Quality is good so far. 
New Jersey. 


We must have a late frost or the season will be severe- fad ye 
ly disappointing.” Williamstown—“While a few tomatoes are ripen- 

Edinburg—“We have been packing corn since ing, the crop generally will be late and we will not do 
August 3,.seventeen days earlier than last season. Will much before September Ist. Vines are looking well, 
not have over 50 per cent of normal pack on account but they did not set early and we will need a late fall 
of drought. Do not expect to pack any tomatoes.” to get a fair pack.’ 

Greenwood—‘‘\We are expecting our pack to be Cedarville—“The pack in this section is just 
short, from one-third to one-half on corn. As to to- beginning, and it is too soon to do more than guess 
matoes, they are on the vines, but many fields are late, on the crop. At present it looks good, but will be late. 
the hot sun is burning them and the result no man We are badly in need of rain.” 
can tell. Mar y.-nd. 

Duff—“The weather is dry and has been very Tyaskin—‘Can safei: say our tomato crop, tak- 
hot the past three days with prospects of rain soon. ing into consideration tue short acreage, will not be 
Tomatoes are late, but look well and are well set with more than one-half. Drouth struck this section hard.” 
fruit. Pumpkins look promising. Tomatoes are about Trappe—“The tomato season has opened on this 
one-fourth normal acreage.” peninsula. Prospects have somewhat improved from 

; re Missouri. ! what they were at one time, but it does not look like 

Forest City—‘Tomato crop very poor. We will there will be anything like a full pack. The acreage 
pack 65 per cent less than former seasons out of 151 was terribly short.” 
acres contracted. We will have 100 acres producing Ridgely —‘“The outcome of the tomato crop is 
and some of them not set very well. Fifty-one acres only a guess. The weather has more to do with it than 
died during hot weather. Corn is fair. - anything else. Tomatoes are very late in our imme- 

_Cassville—“We are not running our factory. jate section. Packing will be light up to September 
Crops in this section are failures. 10th, at least. We have a better crop of vines than of 
_Franks—“Our factory will not run this year. tomatoes, but if we have good tomato weather and no 
Crops are all burned up. Very few plants were set frost before October 15 or 20 it is possible for us to 
out. There has been no rain to speak of yet. Corn have an average crop of tomatoes yet.” 
is just holding out: garden truck is no good, and po- Pennsylvania. | 


tatoes are a failure.” Celia—“Tomato acreage is cut one-fourth by dry 
the 


WE WISH TO CALL YOUR ad TO AN IMPROVED HUSKING AND 
SILKING MACHINE, simple, durable, all steel, 
automatic in action, non-clogging, husking two or 
four ears at a time and silking same cleanly. 

One man or a boy, with enough help to keep corn 
in sight, can tend this machine. All refuse is car- 
ried away by canvas belt. 


We have an attachment which makes this 
machine desirable also for silo work. 





For full particulars and terms address the manufacturers. 


ITHACA INDUSTRIAL: MANUFACTURING CO. 


ITHACA, NEW YORK 








—| 








THE CANNER AND DRIED FRUIT PACKER. 21 


weather and bugs. Late rains are making lots of to- 
matoes, but we are afraid frost will catch them before 
they ripen. Will not start to pack before August 31.” 

i Delaware. 

Smyrna—“Regarding the tomato prospects at 
the present time, we consider them good for this sec- 
tion. The excessive heat of last week, when the 
thermometer ranged from 95 to 100 degrees, did some 
damage, but subsequent rains, we think, will offset 
this. We look for a normal yield from our contracted 
acreage, unless an early Fall ends the season abruptly.” 

Stockley—“The outlook for, tomatoes is ma- 
terially better. We have copious rains now every two 
or three days. Packing has not commenced, but the 
crop will be very late. In our opinion there will be 
plenty of tomatoes packed in September and October. 
The feeling among packers is very easy-” 

Virginia. 

Troutville—“We have had another hot, dry 
week. Considerable blight and dry rot has developed 
in the earlier planting. However, a large percentage 
of the crop has stood the hot, dry weather exceedingly 
well.” 

Tappahannock—*“We have tomato crops in all 
the stages of good and bad, early and late. Some are 
now ripe, some are just blooming. This is because the 
farmers had so much trouble to get plants and to get 
them to live after transplanting. Our acreage is about 
40 per cent.” 

CORN. 


Iowa. 

Independence—**We start 
Prospects are for a good pack.” 

Dysart—“We started to pack on the 16th. 
Yield is only fair, and will probably average three tons 
to the acre. Quality is quite good. Weather is favor- 
able. Factory will be working full blast the week of 
the 2ist.”” 

Lake Mills—‘The condition of our sweet corn 
until two weeks ago was not very good, but since that 
time we have had rain almost every other day and the 
corn is coming fine, especially the late corn, and the 
indications are now that we shall be able to deliver our 
contracts in full. We shall commence packing next 
Wednesday, the 23d.” 


our factory today. 


Illinois. 

Hoopeston—“The packing of Country Gentleman 
corn here will be practically completed this week. The 
two factories have put up over 150,000 cases of 
Country Gentleman corn to date, and will begin pack- 
ing extra standard corn the coming week. The yield 
of Country Gentleman corn is much larger than ex- 
pected. The late corn is looking well, but must have 
seasonable showers soon or it will be cut short, even 


shorter than the early corn. Help is plentiful and 
everybody hopeful.” 

Hoopeston—“The canning factories at Hoope- 
ston have packed over 100,000 cases of Country Gen- 
tlemen corn during the first eight days of this sea- 
son’s pack, and the crop is turning out much better 
than was expected. If we should have seasonable 
showers for our later corn the yield will, no doubt, in- 
crease from week to week, so the factories here will 
be able to fill all contracts in full, but may not have 
much surplus left.” 

Elgin—“We have had good rains during the past 
week, which have improved conditions materially. 
Will begin canning about the 23d.” 

Genesee—“Our corn crop looks fine, but the ears 
are not well filled and the yield will be below normal.” 
Nebraska. 

Beatrice—‘“‘Corn crop prospects in this section 
are as good as they were last year at this time.” 

Minnesota. 

Winthrop—“We commenced packing corn on the 
17th, but early corn is almost a total failure. Have had 
heavy rains nearly every day for three weeks, but with 
clear, warm weather from now on later varieties will 
be fair.” 

St. Boniface—‘Our sweet corn crop promisés 
to be fair, although several weeks late. We had one 
day’s run on Early Crosby, but the evergreen and 
Country Gentleman will not come in before September. 
The stand is good.” 

‘ Ohio. 

“Corn looks better since the rain early in the present 
week, although crop was badly damaged by drouth 
and heat during the past month. It looks now as 
though we could reasonably expect 80 per cent of 
average crop.” 

Urbana—“Corn in this section is late and has 
been needing rain badly. We have had two good rains 
this week, which will help the late corn quite mate- 
rially. Packing begins here next week.” 

Maine. 

Portland—“The corn crop is looking very well 
in this section and we expect to begin packing next 
week,” 

New York. 

Stittville—“Corn is looking well through this 
section.” 

Fredonia—“‘Corn is also early and we have 
worked on same two days. Quality is good and crop 
promises about an average per acre. 

Cazenovia—“There is a good stand of corn and 
while some of it will be late, we believe if the frost 
does not come too early we shall have a fairly good 
pack.” 








Paste-Gum-—Paste 


——ALL KINDS FOR—— 








Write to 


Hand Labeling and Machine Work | oe tk 





| Western Paste and 


Gum Company 


2035-2037 Harrison St. CHICAGO l 














est requirements of sanitary and bacteriological science. 


Made TO a standard consistency of 1.04 specific gravity. 
You KNOW what you are buying. 


Detroit, Mich. 





PAOLI Tomato PULP 


Made BY experienced manufacturers according to the strict- 


their product. 


HENRY P. WILLIAMS COMPANY 


Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in “The Highlands of Indiana.’ 


Made FOR those who are particular as to the auality of 


Paoli, Ind. 
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Market 
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Demand for both spot and future canned goods in 
the staple lines has been slow during the week re- 
viewed. Optimism is generally shown, however, by 
sellers in all lines and about the only easiness to re- 
port in the staples has to do with tomatoes. The some- 
what softer feeling developed in this leading article 
seems to be due mainly to the fact that jobbers are not 
displaying at the moment much interest beyond actual 
wants. It seems to be an accepted fact, taking most 
lines of canned goods into consideration, that 
stocks in the hands of jobbers in some of the leading 
markets of the country are smaller and more broken 
as to assortments than has been the case at this time 
of the season in a good many years. Taken as a whole, 
the position is considered one of the strongest from the 
point of view of the man who has goods to sell. 


Generally speaking, the section of the country of 
which Baltimore is the center has been favored with 
another week of good weather for the growing’ of the 
corn and tomato crops. At last advices nice rains had 
been falling every day or two, and the temperature 
averaging fairly moderate for August. This does not 
apply, however, to the lower part of the peninsula, 
especially the eastern shore of Virginia, where the bulk 
of the sweet potatoes for canning are grown. THE 
CANNER’S advices from that section are that dry 
weather continues there and is having a very bad ef- 
fect on the sweet potatoe crop. 


Tomatoes—We have heard of a limited amount 
of business on new Indiana No. 3 tomatoes done on 
a basis of 87%c, delivered Chicago, though Indiana 
packers generally are holding new packing at goc, fac- 
tory, notwithstanding that reports this week have in 
some instances noted 8oc f. o. b. Maryland factory 
quoted on standard 3s out of the new pack. We hear 
874, f. o. b. factories, quoted on new No. 3 standards 
from both Ohio and Michigan. We have also heard 
5-inch sanitary standards, fancy goods, quoted at $1.10 
western factories. Thomas J. Meehan & Co., Balti- 
more, in their last issued comments on the situation, 
say that: “Spot and Future Tomatoes came together 
this week in point of prices, and they are now on a level 
as to the quotations. As was to be expected, the spot 
goods declined to a parity with the market prices for 
futures, and from now on the daily quotations will be 
for season’s delivery, meaning during the actual can- 
ning season which sometimes ends in September, but 
more often does not come to a close until the iatter 
part of October. For quick shipment-the demand is 
excellent, and it comes from nearly all sections, and 
for delivery along during August and. early Septem- 
ber the buying is sufficient to sustain the market prices 
at the quotations below. The whole tomato situation 


will be governed by the crop conditions from now on, 
- the same as it was governed by the weather conditions 
Should a week or ten 


during the last four months. 





days’ work be clipped off at the end of the season the 
prices would advance rapidly; if there is a long, open 
fall the reverse would be the case. At this writing the 
chances are about even, though the tomato prophets 
predict an early fall. Conservative purchases appear 
to be advisable until more definite and reliable info;- 
mation concerning the status of the crop can be 
obtained.” 

Peas—Very few peas for sale, quotations next 
to impossible to get. Brokers say they are unable to 
get any quotation from packers and that it is impossi- 
ble to pick up anything here on the street. The pack- 
ers in Wisconsin appear to be very closely cleaned up, 
in fact, more closely than perhaps ever before this 
early in the year. There may be a few odds and ends 
left in first-hands after shipments now in progress have 
been completed, but the stocks by the time shipments 
have all been made will amount to nothing. The range 
of values is high and jobbers at present are not dis- 
playing active interest in the buying end. A marked 
scarcity of No. 4 Alaska or Early Junes and No, 5 
sweet or sweet wrinkled, is most pronounced. What 
few peas are left in packers’ hands consist of standard 
sifted early Junes and odds and ends of the smaller 
siftings. 

Corn—The market is 65c f. 0. b. factories for 
western standard corn. Some few shipments have al- 
ready been made, but as yet shipping is not general, 
though within a week or two goods out of the new 
pack will begin rolling at a pretty lively rate. There 
are indications that some of the packers who have re- 
cently not been making offerings will be in the market 
before long with some more goods. Buyers, owing to 
their future purchases, are not at the moment inter- 
ested in making additional purchases. If favorable 
weather conditions prevail and frost holds off, a good 
sized pack will be made. 

Fruits—The feeling is strong, with very light 
offerings and most of the packers out of the market. 
The “Fruit Grower” notes that there are only a few 
lines of canned fruits in California that are being 
urged at all by packers at this writing, the varieties 
and grades that are always in least demand. The 
California Fruit Canners’ Association announces that 
it is working on a new price list which is expected to 
be out shortly. 

Packers in Baltimore display unwillingness to name 
general prices on peaches, although limited quantities 
can be purchased, and we hear quoted f. o. b. there, 
No. 3 pies at $1.15, No. 3 second peaches at $1.40 to 
51.50. Old pack are very closely cleaned up, most 
varieties being completely sold out. We hear, how- 
ever, No. 10 unpeeled pies quoted at $4.00 f. o. b. Balti- - 
more, No. 3s at $1.20, No. 2 standard yellows at $1.25, 
No. 3 extra select yellows in heavy syrup at $1.70. 
Prices on new Baltimore peaches are really a day-to- 
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day affair. Stocks of all varieties of canned fruits left 
unsold out of this season's Baltimore pack are very 
light indeed and some of the most conservative brok- 
ers are advising buyers to protect their wants fully 
for fall and winter trade, as well as for spring needs. 
One of the leading selling concerns in that center says 
in this connection : “Not in the last ten years have 
the stocks of canned fruits in Baltimore been so light. 
This applies to every article in the list of fruits except- 
ing apples and pears, the early crops of which are just 

The California Fruit Canners’ Association’s quotations, 
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* Berries packed in enamel ined cans. 

beginning to arrive, but the heavy crops are not due 
until September and October. The demand for the 
new pack of apples is excellent for quick shipment 
and for delivery out of the fall crop.” THE CANNER'S 
special correspondent at Baltimore covers the fruit 
situation in that section of the country very fully in 
his letter in this issue. 





Pineapples—Spot stocks are cleaning up closely. 
Hawaiian No. 2% sliced is difficult to obtain under 
$2.30 per doz. There is little or no grated. 

Cove Oysters—The market is very firm, though 
inactive just now. Prices quoted f. o. b. on Chesa- 
peake Bay packing are 65c for No. 1 3-0z., 75¢ for 
No. I 5-0z., $1.30 for No. 1 6-oz. extra selects, $1.35 
for No. 2 8-oz, $1.50 for No. 2 10-0z. 

Salmon—tThere is a fairly active demand for sal- 
mon, under very, light stocks. Prices are expected on 
Monday on red Alaska and sockeyes. The opinion is 
expressed here that red Alaskas will open at $1.65 to 
$1.75, sockeye talls at $1.95, flats at $2.10, and halves 
at $1.25, f. o. b. coast. The deliveries on red Alaska 
will be short and it is reported that some of the packers 
will hardly fill more than 50 per cent of orders. Colum- 
bia river packers will deliver in full except on ovals 
and 1% ovals. 

Sardines—A very satisfactory amount of business 
in domestic sardines is being done at the recently re- 
duced prices named by leading packers, though some 
are stated in advices this week to be not favorably dis- 
posed to the idea of meeting the reductions, as they 
are understood to be already very well sold out. ; 


co 


Apples—Evaporated apples are showing some weakness. 
First arrivals of new apples in the Chicago market did 
not equal samples on which they were sold and allow- 
ance of 2%4c¢ per lb. was made. This, needless to say. 
is a big allowance. Apple chops are quoted at 2%e de- 
livered Chicago, apple waste as 2%e to 3¢ per lb. The 
market on new evaporated apples ranges from 8% to 
9%e, delivered Chicago. 

Prunes—There are no changes on prunes, quoted on 
54%4e to 5%¢ basis, Coast. California advices now indi- 
cate that large sizes will develop greater tonnage than 
was expected. 





Dried Fruit Market 














Pickles and Kraut 


Pickles—There is no particular change in the situation 
as reported in our last issue. The cucumber crop is being 
harvested, but receipts are coming in with great irregu- 
larity. This is due to the peculiar weather we are having, 
sometimes hot and sometimes cold. When it is hot the vines 
bear well and when it is cold the yield slackens. Cold 
nights, particularly, retard the growth of this vegetable. 
Just what the yield will be this season on the whole is prob- 
lematical. Should we have an early frost. in the cucumber 
belt, the result will be disastrous. On the other hand, if 
the season runs along as it is doing now until September 10, 
quite a large crop will be harvested. In some favored sec 
tions, where there has been rain, the receipts so far have 
been heavy. At other sections, where there has not been 
much rain and the soil is light and sandy, the plants are 
drying up. There is no change in the market; spot medium, 
$7.00; futures, $6.00 is the basis. This applies to vinegar 
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stock. Little or no salt stock will be carried over from last The United States Can Company, Cincinnati, 0, gy, 

season. It is impossible to secure certain sizes, particularly prices on packers’ ens for 1911 as follows, f. 0. b tae otes 

gherkins and bottling sizes. Quite a number of sales of point: — 

vatrun for shipment as soon as cured were made recently, hy Oe Me ER aiickhs citcicsedidnge 

buyers anticipating their wants. Se Cans sd ceienasehinre...... $ 9.25 
The jobbing trade has commenced buying and a great No. 2s ian Ephianns helreanaatR ee 

many factories have taken on what business they can pos- No. per SERRE TS eee re 4 

sibly handle up to the first of the year. This condition is No. 10s, SP Me sive dlacditcced O83 Be rtye an 


due to the fact that jobbers practically cleaned up their 
stocks, and have been buying in small quantities ever since 
last January. 

Sauerkraut—Packers report unsatisfactory conditions of 
the growing cabbage crop, many of the principal ones hav- 
ing withdrawn from the market because of the large number 
of cars booked earlier in the season. The market is $4.75 
to $5.00 f.o.b. factory, 40-gal. casks. 

Cauliflower—Spot goods are scarce; 60s, imported, are 
quoted at $15.00; 45s, domestic, $12.00, Chicago. All quota- 
tions on Holland stock have been withdrawn. The domestic 
crop looks good in some sections, the acreage being up to 
the average. A fair crop is predicted, but this depends 
altogether on weather conditions. 








sCanners’” Supplies 








The American Can Company quotes the following prices 


Quotations on sanitary cans by the United Staten Can 
Company for the season of 1911 are as follows: 


Plain. Inside Enamel Cans, 


EB Qispsabibscaenuk aa RE Se a. 
RE me 14.75 2 ic... 7... 
BBB. ccccccccccsccccs i 23.00 
3 s 4% in. high..... 1950 3 s 4% in. high... 24.00 
3 85 in. high..... 20.00 3 85. in. high...,, 24.50 
3 s 5% in. high..... 22.00 3 s 5% in.high..... 26.50 
OP Biase akesonenuess «py 54.00 
Solder Hemmed Caps 

1% in., ge ree rete Poe ree ee eee 90 

2ye in., per M...-.---eeeeees eS ee 1.30 

Be Ss ME NS dee Shb debs Sib 0440660000006 1.70 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 0, b 
shipping point: a 


on packers’ cans for 1911 season’s use, quotations being lt OY Ses er eee $ 9.25 
f. o. b. its manufacturing plants: MEME Mes Sc Scc cb acces cdeee caw secccees 12.50 
ee Tee MOP MONI, 6 icccdsis ioosdacessoncveeecedh $ 9.25 No. 248, per M...........eeeeeeeeeeeceeees 16.25 
Bie, Ga, BF” GROMER. 050. ccccccccccccsccessccoseses 12.50 No. 38, per M.........-seeeeeeeeeeceeeeees 16.75 
i i TE. . oo. scnecesenauneapash tas 16.25 No. 108, per M.........sceeeeceseeereeeeees 42.00 
PRR eee 16.75 Solder Hemmed Caps. 
Ne. 10s, Sve” or 21%” opening.............eceeceees 42.00 196 im, por M.......c.cecscececccccceceeess 90 
Solder Hemmed Caps. 27s in., per DENA eee Miwa eeeb ebb snseceese 1.30 
OE PS CI Sl IA RLS $ .90 Oye in., per M.......+.++-+++seeereeeseveess 1.70 
MINAS ace voaskhos ci cun uenndbaaminmene 1.30 The Southern Can Company, Baltimore, Md., quotes prices 
NS SCORE BURR ae, eee Nie AB See 1.50 on packers’ cans for 1911 as follows, f. o. b. Baltimore: 
Psitdhsoccacshdseneahd+nnsne sinh onwog ae No, Is, per M.........ceeceseeeeseeceeeeeees $ 9.25 
The Sanitary Can Co. quotes prices on Sanitary cans for No. 2s, per Be Pessaccriccce Coecccccesccccese 12.50 
the season of 1911 as follows: No. 2%s, per i raséiabed satind saGnekesenses 16.25 
Plain. lucite Meemel Cane. SS 2 ee rr Pree eeee 16.75 
pp App eeir et ae” ‘5 ao ccdebegenaaal $13.75 No. 10s, per M...........-+.0eeeeeeeeeeeees 42.00 
Rae, EES gf ratnennegene 18.25 Solder Hemmed Caps. 
EES os nhiicmehe ane RS So cakcitnnaidianl 23.00 1% im, per M..........eeeeeeeeeeeeeeeeeees 90 
3 s 4% in. high..... 19.50 3 8 4% in. high..... 24.00 yy im, Per M... 2.6.5. ee eeeeeseeeseeeeeeess 1.80 
$08 inbie..... 20.00 3 85. in.high..... 24.5 Dg WE a0 0s Sac idieees sWiddhbeaedness 1.70 
3 s 5% in. high..... 22.00 3 s 5% in. high..... 26.50 Tinplates—Business remains quiet with prices unchanged 
FP ay ty Oe ee ee 54.00 8 follows, f.o.b. mill: 
Premiums for cans made from A grade charcoal plates: Bessemer Steel Cokes. 
RT RES IES all UNE AN ET phn AiR @1.25 14x20 (107 The)... 2... e cece eet eee e ene $3.85 
EE AR BL oral AP nat QAR am, 18 ip BOM AOE Re cae esc s ens a ees ba ces ods « sss. a 3.70 
: , . a .. SES 3 Serer ae eee 65 
Premiums for cans made from Kanner’s Special Plate: _ fa 5 = Ree Sioa re 


No. 1s, 40¢; No. 2s, 60c; No, 2448, 75¢; No. 3s, 85c; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 


Pig Tin—The situation on spot tin is almost unprecedented, 
there being positively none obtainable from regular sources. 
Consumers are being offered a heavy premium for any lots 
they may desire to sell, but so far without any one having 


_ 1s, per 1%” OPeMING....-. +. eee eeeeeeeeeces $925 «ome out with anv to offer. 
a ote ner 5 alg pen, soe cecceccceceseccscees ao ‘The strike in England, while in a fair way to be settled, 
No. 3 aah ga” a sein a 16.75 will prevent shipment being made for a week or two yet; 
No lt P v4 4” P 244" seeee Cees eosesossososoes . meantime, consumers will have to get along without tin. 
o. 10s, per M., or OPODING...--++-eeeeeeee 42.00 There practically is no market, figures given below being 
: Solder Hemmed Caps. merely nominal, f.o.b. New York: 
1% im., per M.......-eeeeeeeccerccreccecececerecees $ .90 Spot. Sept. Oet. 
2 1-16 im, per M.... sec seeeeeceecececeeeeeeeeeeees 1.30 5 to 15-ton lots..................$46.75 $42.40 $42.00 
SB TGS Fe, POT Monn cc ccivccisccccccessvccsccccccce Oe Se NS i sd vias babe hb 458 47.00 oe <a os 








We are now located in our new Plant, at No. 717 





Removal Completed 











SOUTHERN 








S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


CAN COMPANY 


BALTIMORE, MARYLAND 






































U. S. CANS 














Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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BALTIMORE, Mp., August 21, 1911. 

Epirok CANNER: The packing of tomatoes has not 
been as heavy during the week as was expected. It is now 
just between crops. The earlies are about over and with the 
regular crop being a little later than usual, there is sort of 
a lull in the packing. I do not say that tomato packing 
has stopped. Not by any means, but the quantity put up 
this week is considerably below what was expected. The 
price of the raw material keeps up to over 60 cents per 
bushel. It will be lower when the regular crop comes on. 
No. 3 tomatoes for immediate shipment have ranged a little 
firmer this week than last. Eighty-five cents per dozen 
has been the general price paid, especially during the last 
half of the week. For future delivery or for shipment at 
sellers’ option during season packers can be found will 
ing to take on the business at 60 cents for 2s and 82% 
cents for 3s. In fact, I have heard of some 3s having been 
bought at S0c for season’s shipment. The regular crop is 
just now coming on and receipts will be heavier next week. 
The vines are said to be looking well and are well covered 
with blossoms and green tomatoes. Of course, it is very 
necessary to have good vines. It is possible to have a poor 
crop with good vines, but it is impossible to have a good 
crop from poor vines. If frost holds off there will doubtless 
be a pretty good yield of tomatoes in this section, but 
again | remind vou to remember that the acreage was cut 
down. 

Corn—Deliveries are now being made and the quality 
generally is very good. There is no change to report as to 
market conditions. Whole corn can be bought at 67%4e 
f.o.b. and standard Maine style at 70c. The demand is 
good and there are no indications of the market getting 
much lower than it is today. 











WESCOTT—BUFFALO 
SANITATION + SYSTEM = SUCCESS 


“Where is George today, Henry?’’ 

George is on his way to the wilds of Canada. | met 
him yesterday with a box of old-fashioned fish-hooks and 
a can opener. Said that new fangled fishing tackle had 
no charms for him.” 

“| suppose he gets his bait in Canada, as | always heard 
it was better over there.” 

“Never worry about that kind of bait as far as George 
is concerned. | don’t believe he has taken a drink in 
nineteen years, but the Old Man has gone just a little 
beyond his limit. His office tells me that he hasn’t let 
up a minute, traveled nights and worked days, but when 
that eye gave out he concluded to fly the coop.” 

“Some one told me, Henry, that he had equipped over 
thirty factories this season, in addition to his other work.” 

“| guess that is straight. and if he don’t come back in 
thirty days as fit as a fiddle I’ll miss my guess.” 

“| hope he does, but we won’t see him here at the 
club. He and Mary will do the talking after this. Did 
you ever hear him tell of the time when he was a deep- 
sea sailor, along in the early seventies, and how he used 
to steal the canned beef and mutton that was for use on 
the cabin table? George said it was nothing but a thick, 
slimy mass, and if he hadn’t stolen it he could never have 
eaten it. | sometimes think that is what made him such 
a crank on the canning of materials. It takes pretty good 
stuff now to satisfy the Old Man.” ° 








Sweet Potatoes—Some few of these have been pack: 
ripe , ed 
this week and have gone out freely at $1.10 per dozen f.o.b 
Baltimore. In fact, the demand has been greater than the 
supply and it looks as though $1.10 will be paid all next 
week for all that can be packed. Orders are being placed 
at 90¢ for shipment at seller’s option during the season 
and considerable business has been done during the week at 
that figure. Reports from the lower part of the peninsula 
indicate a critical condition of the sweet potato crop. The 
drought continues in that section and potatoes are suffer- 
ing. The yield will be light and the potatoes small, unless 
rain comes within the next few days. The demand for 
the raw potatoes for quick consumption is very heavy and 
packers are going to experience serious difficulty in getting 
their usual supply of this line. It would not surprise me 
to see a $1.00 market on sweet potatoes all through Sep- 
tember. 

Peaches—The raw market continues very high and few 
are being packed. No packer seems willing as yet to make 
general quotations. Small lots can be bought for shipment 
in mixed cars at $1.10 and upwards for No. 2 seconds: 
$1.15 for No. 3 pies and $1.40 to $1.50 for No. 3 seconds. 
The mountain fruit is only just beginning to come in, but 
it is not expected that the raw. market on the fruit from 
Western Maryland will be any lower than what has been 
prevailing for that shipped up to Baltimore from the 
eastern shore. Packers are getting all they can and doubt- 
less some of them will name prices during the next week 
or ten days. 

Peas—There is nothing new to report on this line. Stand- 
ards are selling at $1.20 and sifted at $1.25 to $1.30. 
Soaked peas are selling freely at 57%4c to 62%4e, according 
to the brand and label. 

Apples—These are going out freely at 80c for No. 3 
and $2.40 for No. 10. Present indications do not point to 
lower figures, but when September and October rolls around 
it may be possible to buy at 75¢ to 77%4e for No. 3 and 
$2.30 to $2.35 for No. 10. 

Pears—Spots are entirely cleaned up and the demand for 
future delivery is very good. Recent storms have done 
considerable damage in some sections. Many pears were 
blown off the trees and the yield will be considerably re- 
duced. Packing has not yet commenced, as it is too early 
for the Keifer variety to come in, and this is the variety 
of pear chiefly used in Baltimore. Orders are being placed 
at 75e to 77%4e for No. 3 standard in water; 85e for 
No. 3 standard in fair syrup; $1.00 for No. 3 standard in 
good syrup and $1.15 to $1.20 for No. 3 extra. 

General Lines—Business was good all through the week, 
especially for quick shipment. String beans, small fruits, 
beets, oysters, pineapple and lima beans have all been in 
exceptionally geod demand. TARTAR. 
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New York, August 21, 1911. 

Epiror CANNER: Jobbers are beginning to worry over the 
peach prospects on the Pacific coast. It is known that in 
some cases packers will deliver short on some sizes and 
grades in asparagus. The experiences of all jobbers in 
connection with peas have had the general effect of caus- 
ing some anxiety in connection with several of the bigger 
items. Hawaiian pineapple deliveries will be short. The 
interest is also keen in salmon and spot stocks are the 
lowest on record. Most jobbers report a good distributive 
outlet through retail grocery channels, but that collections 
are slow. 

Sardines—The competition among packers noted ¢a 
last week culminated in a genera! lowering of prices. Prices 
at the close this week were as follows f.o.b. Eastport, Me., 
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er case subject to packers’ confirmation: Key, %4 oils, 
$2.65 to $2.75; keyless, %4 oil, $2.50; key, 4 mustard, $2.50 
to $2.75; keyless, %4 mustard, $2.50; and key, % mustard, 
49.45 per case. These prices cover standard packing. Carton 
goods in both oils and mustards take a differential of 
[be to 30¢ a case. A good many thousand cases were booked 
at the low prices, and it is said on competent authority that 
a large share of the accumulated stock at holding points 
was cleared up. The run of fish since the eut in prices was 
made has dropped off sharply, and late advices from East- 
port were that few fish were being taken. It is said, how- 
ever, that none of the packers are short on % mustards. 
Notwithstanding the falling off in the run of fish, packers 
are booking orders subject to confirmation and to be shipped 
when packed. It seems to be the opinion here that the 
‘hig’? interests in the game are out for an open fight and 
that there is now little prospect of the market pulling up 
to the old figures. Continued reports of poor fishing in 
France and Norway are in hand. There is a better busi- 
ness doing in the Portuguese sardines of the cheaper grades, 
hut no material changes in prices are reported. 


Salmon—Arrivals of some 13,500 cases of salmon were 
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noted via the Tehauntepec route on Saturday. This stock 
came on early contracts to jobbers here and at interior 
points. It was all needed to meet actual wants. The sev- 
eral parcels are said to consist of Columbia River chinooks 
and a few early shipments of fresh and red Alaska salmon. 
Prices at the close on all offerings on the spot were firm, 
based on $1.75 to $1.85. per dozen on red Alaska talls; 
$1.371%4 to $1.40 on No. 1 pinks; $1.271%4 on all best chums 
and $1.50 on medium red talls. A carload of new pack 
sockeye half pound salmon was delivered on the market 
during the week and is held at $1.37% per dozen. A few 
lots of new pack pink salmon to arrive have sold at $1.3214 
per dozen laid down. There are a few lots of sockeye 
salmon, old pack, offered here at $2.15 for flats and $1.95 
for talls. The market for chinook salmon seems to be 
entirely in the hands of the jobbers, and receipts are 
being pushed out to the retailers on early contracts. Ac- 
cording to announcements made opening prices on 1911 
pack red, pink and other grades of Alaska salmon are due 
to be made on August 28. A good many handlers here are 
prepared for a basis on reds of $1.55 to $1.65 and on pinks 
of: $1.10 to $1.15 f.0.b. coast. So far as can be learned no 
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E. W. BRANCH 
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intimation as to the probable basis has been given by the 
association. It is intimated that this season outside inter- 
ests will pursue an independent action on prices.. The pack 
in Alaska will be considerably less than last year, and 
orders in hand subject to approval of prices are said to 
more than cover the entire pack. The European market is 
higher. Cables from Liverpool declined bids on No. 1 red 
talls equivalent to $1.75 per dozen laid down here. 
Corn—There is a fair pack in prospect for most sections 
in the state, but packers as a rule are not urging sales for 
future delivery in standard grades. Now and then a seller 
offers at 75e to 77%4e delivery. Old pack state corn is 
offered in a jobbing way at 85¢ to 90c. Maryland Maine 
style pack is available at 75¢e to 80c¢ f.o.b. factory. All 
western corn is scarce. Jobbing sales have been reported 
at 90c here. It is said that a considerable share of the 
prospective pack has been sold, and that packers are un- 
willing to take on further business until they know more 
of the yield. Some sections in the south show a very ir- 
regular condition, and the aggregate pack will fall below 
last year, it is believed. The immediate future of the 
business will be followed with interest by all jobbers. 
Peas—Offerings are light and the market is hard to 
quote for the reason that so few lots are to be had in any 
grade. The quality of a good share of the so-called stand- 
ards and sifted goods is described as poor, and this, with the 
high prices ruling, has a tendency to check interest. Some 
very ordinary standards have sold on this market at $1.20 
and $1.25 per dozen. Seconds seem to be unobtainable from 
first hands. There are few packers who have anything to 
offer over contract deliveries. Now and then a sale of extra 
sifted No. 2 is heard of based on $1.45 to $1.50 factory. 
There are no reliable estimates on the extent of the pack, 
but it is predicted that when all returns are in the total 
will be found less than that a year ago. It is believed 
that the pea shortage will help the sale of corn. 
Tomatoes—This article appears to be easy under the in- 
fluence of deliveries of early pack of inferior grade and a 
persistent neglect on the part of jobbers. Prices have eased 
off to 80c¢ per dozen on full standard No. 3s, Maryland 
pack, for future delivery. No. 3s old pack can be secured 
easily at 82%4c. Prices are f.o.b. factory in both eases. A 
sale of old pack No. 3s was. recorded at 85c¢ here. Most 
offerings are quoted at 8744¢ ex-warehouse. No. 2s are 
quoted at 6744c¢ to 70¢e here. A few full standard No. 10s 
sold at $3 in a jobbing way, but it is possible now to shade 
this figure. There are liberal offerings in future No. 10 
at $2.50 per dozen f.o.b. factory. A few spot Jersey No. 3s 
sold at 90c to 92%e laid down. No. 10s are hard to get. 
Local’ jobbers are not disposed to accept the various re- 
ports current relative to the generally poor outlook for the 
pack as a whole. It is the opinion that a fairly large pack will 
be made. Most of them are well protected on early contracts 
at from 70e¢ to 75¢ on full standard No. 3s, and they believe 
that they will lose little or nothing by waiting for the 
completion of the pack. Weather conditions will play a 
prominent part in the crop and pack development during 
the next six weeks. Brokers as a rule believe in higher 
prices on the article, basing the opinion on the large busi 
ness already booked in tomato pulp. The situation is one 
that will claim a good deal of attention for some time to 
come. This seems to be particularly true of conditions in the 
west. There is noted here a better interest in the standard 
stock for buyers’ labels and some late sales have been made 
up to 90e a dozen on No. 3s. 
String Beans—State packers are firmer in their ideas on 
No. 1 Refugees in new pack, and there is a trend upward in 








values. No. 2s and No. 3s are less firm, but there j : 
eall for No. 4s and cuts. Southern No. 3s in pone re. fair 
at 80c factory. A few parcels have been picked held 
82%4¢ here. On No. 2s so far as can be learned 60¢ fan - 
is the best that can be done. A few thew pack Ne 
offer at $2.25 factory. As a rule jobbers are prett eo 
supplied with southern goods, and the interest jg aeons 
chiefly toward state goods of the finer sorts. Baked a 
are not active in any quarter here. 

Sweet Potatoes—Little interest-is shown in 1911 
based on 85e per dozen f.o.b. factory, but old pack ig aon 
cleaned up in all positions. A firmer tone is noted 
spinach with $1.15 per dozen factory quoted on No x. 
Offerings in No. 10s are limited to occasional lots f : 
second hands here, sag 

Apples—The prospects for a good pack of all grades are 
improving, and there is, consequently, less disposition on 
the part of pobbers to pay the high rates quoted on state 
pack. So far as can be learned there are no offerings in 
futures (standard to fancy) under $2.85 per dozen, Early 
in the week a few orders were accepted for western New 
York pack at $2.75 f.o.b. factory. The early deliveries 
of poor stock out of this year’s crop have met little satis. 
faction. As a matter of fact a good deal of complaint has 
been voiced against several lots of ‘‘windfall’’ fruit laid 
down here. For fancy old pack sales are reported at $3,469 
to $3.75 delivered. Southern No. 10s are not active bare 
on $2.60 delivered for No. 10s. Little interest is noted jn 
western apples. 

California Canned Fruits—Though quiet on all offerings 
in staple articles the tone is strong. It seems to be conceded 
now that the pack of peaches wilt fall Short of actual sales 
under contracts and jobbers are awaiting the results of the 
pack with interest. There is no buying of consequence, 
Spot stocks in all grades are reduced to small lots. Apricots 
are very firm and supplies are small. A fair delivery on 
early contracts is promised. Cherries are held with growing 
confidence, and pears are firm, though the new pagk 
promises to show a fair volume. Southern peaches are of- 
fered more sparingly for future delivery. High cost to 
packers has forced up values on all grades. There are a 
few lots of old pack pie peaches, unpeeled, that are held up 
to $4 per dozen f.o.b. factory on No. 10s. This price is con- 
sidered prohibitive here. There will be a fair pack of 
peaches in South Jersey. All small fruits like raspberries, 
blackberries, strawberries and huckleberries are held firmly, 
Packers are carrying little or no stock, and the jobbing 
trade is none too well supplied. The trend of values is 
upward. HupDSsoN Srreet. 
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SEATTLE, WASH., Aug. 19, 1911. 

Epirok CANNER: All indications point to the fact that 
the opening prices on the 1911 pack of canned salmon, whieh 
will probably be announced within the next ten days or 
two weeks, will be the highest in history. Demand, supply, 
cost of production and all the various contingencies whieh 
enter into the forming of these quotations, are likely to force 
their level beyond even the desire of the producers. 

Red Shortage Acute—Last week we spoke of the shortage 
in the Bristol Bay pack, which we stated was little more than 
half of the normal:pack. This the largest red salmon pro 





Seattle 








dueing section in the world, and its output inevitably affects 
the price of reds. 
other red districts indicating a further shortage. 


Further advices are now at hand from 
Advices 
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The home of LANDRETHS’ RED ROCK 
TOMATO is at the 


Bloomsdale Seed Farms 


where the variety can be seen in its perfection, and 
where over one hundred acres of 


LANDRETHS’ RED ROCK 


can be seen growing for seed, healthy, enormously 
productive, every fruit like pennies from the mint; 
no disease on vine or leaf or 6n fruit; the vines dark 
in color, strong in growth, proof against blight, scab 
or rust, every vine booming along like mad. 


The 9 are all grown on _ Bloomsdale 
seeds of LANDRETHS RED ROCK Farms, “oa sold only in sealed 
cardboard carton packages of quarter and half-pounds. Don’t be deceived by purchasing 
make-believe stock, as no one has the LANDRETH RED ROCK. Buy only in Sealed Card- 
board Packages. 
We sell all varieties of Tomatoes, and other Seeds used by Canners. 
Notice what is said by 





ALBERT W. SISK & SON, Preston, Md.: 

elative to the Landreths’ Red Rock Tomato Seed which we purchased from you last Spring, could state 
that for productiveness, color, solidity and freedom from core it was quite equal to any tomato which we have ever 
used. It certainly has very much less core and ripens better to the stem than any other, which in our opinion | 


makes it more desirable for canning purposes. We will probably use more of them the coming season than we did 
last year. 








D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 


INSURE THE APPEARANCE 
OF YOUR CANS BY USING 


THE BURT LABELER 


T APPLIES every label tight 

and straight and does double 

the work possible by hand— 

with it, you can be sure of your 
goods making a most favorable im- 
pression on the consumer, and save 
money at the same time. 



































It will pay to investigate the merits of this LABOR SAVER—simply state your 
output and size of cans used. 


Burt Machine Company, Baltimore, Md. 
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from Chignik state that conditions are worse at that point 
than at Bristol Bay. The Central Alaska districts have not 
yet been heard from, and as soon as advices are available 
from those points, the new prices will be announced. 

Prices on Reds—Early shipments of reds, offered on the 
spot market, have brought $1.50, as compared with the open- 
ing price of $1.35 last year. It was not thought that actual 
opening prices, however, would be this high. But in view of 
the unexpected and severe shortage, a price of $1.50 is no 
longer improbable. In fact, there has been talk in some 
centers of $1.60. 

The Pink Situation—Reports from Southeastern Alaska 
show a normal pack of pinks in most districts, with a short- 
age outside of Prince of Wales Island and one or two other 
places. On Puget Sound where a very large pack of pinks 
was expected, the salmon started running about ten days 
ago, and while the run has been fairly good, the season may 
possibly be too short to enable the packers to come up to 
their expected output. It is likely that the pack of pinks on 
the Coast will be a little above normal, but as last year’s 
pack fell short of the demand, and the shortage in reds this 
year will further increase that demand, an increase in the 
price of this grade, which is now bringing $1.10 on the spot 
market, and which opened at 80 cents last year, may be 
looked for. An opening price of $1.00 would be well war- 
ranted by conditions. 

Other Grades—The Sockeye run on Puget Sound is small, 
and a further advance in this grade, to keep pace with the 
advance in Chinooks, is not unlikely. It is too early to size 
up pack conditions on medium reds and chums, but the price 
to be named shortly willl probably be based in acecordance 
with the schedule on the other grades. SOCKEYE. 


purchases. These later purchases, of course, have cost thi 
company no small amount of money, but, living up to Fy 
past reputation, we were prepared to spend this money 
make full deliveries, if the raw material was to be had ag ~ 
was on apricots and cherries. Doo 

The cherry erop fortunately was an unusually. good one 
and not a short crop, as predicted by operators in general, 
In fact, our cherry pack this year is the largest in the hig. 
tory of our business. The cherries were to be had, if the 
packers were willing to pay the price—and pay that price 
we did. 

That we may reinforce the ‘‘Joys’’ of our buyers, we are 
pleased to announce deliveries as follows: 

Apricots, all grades delivery 
Apricots, peeled, all grades delivery. 
Apricots, sliced, all grades.................. 100%. delivery 
Cherries: r 
Royal Anne, dll QFRGO6. 5... 65. ede cal 100% delivery 
White, all grad@icigise i eo Bee 100% delivery. 
Black, (except as below 100@ delivery. 

No. 24, standard 75% delivery. 

No. 2%, seconds (by using some white) 75% delivery. 

No. 2%, water (by using some white) delivery. 

It is, of course, too early to annnounce details of other 
varieties, but you will hear from us at the earliest possible 
moment. 

We are still in a position to offer additional quantities of 
apricots and cherries. For full particulars see our repre. 
sentatives—and, if your requirements are not fully covered, 
we urge prompt action. 

Yours very truly, 
CENTRAL CALIFORNIA CANNERIES, 





San Francisco 








Portland 


; 











San FrRANcisco, CaL., Aug. 19, 1911. 

Epiror CANNER:—This year there has been such a heavy 
shortage in almost every variety of fruits that buyers every- 
where have expressed a desire to know, at the earliest pos- 
sible moment, just where they stand as to probable deliveries 
from the packer, and it is not by any means a bed of roses 
for the packer, because the crops generally, were not only 
short to a disastrous extent, but the demand has been enormous 
and beyond precedent. 

The Central California Canneries by frequent and correct 
postings during the Spring, opened up-an avenue of new 
business which, being unexpected, was staggering in volume. 
When prices were finally named by packers generally it was 
seen that from the beginning our advices had been correct, 
and the flood of orders followed. 

Many buyers were misled by ill-advised talk to the effect 
that our ideas were entirely out of reason, etc., and per- 
sisted in holding off waiting for the lower prices, about 
which there was so much talk. 

Soon, and all TOO soon for the procrastinators, it became, 
not a matter of price, but of assortment, and revised price- 
‘ lists were issued almost daily showing withdrawals. Then 
came the talk of short deliveries, and ‘‘Glooms’’ were ram- 
pant. The ‘‘Joys’’ brought to the front by ‘‘low prices’’ 
talk had been gracefully retreating, but were now com- 
pletely routed. There were no low prices. Assortments were 
already depleted and ‘‘short deliveries’? were in the air. 

The Central California Canneries, as usual, has from time 
to time, made special effort to purchase additional raw ma- 
terial to cover such shortages as were reported on earlier 


PORTLAND, MAINE, Aug. 21, 1911. 

Epirok CANNER:—I might say that the canning of the 
corn crop of 1911 begins in some factories today, or will by 
Tuesday or Wednesday. The outlook continues favorable, 
but more rain is needed, otherwise the ears will not fill, 
In the majority of the shops packing will not commence for 
a week or so. I will again record the fact that packers are 
sold out of all their holdings of 1910, and the spot stock 
in retailers’ and wholesalers’ hands is very light, indeed, 
many having sold their last case. 

Sales of futures have been very good, but an unusually 
large number of buyers have yet to make their purchases. 
[ have already made clear, I hope, the conditions that have 
produced a situation which has materially cut down the 
legitimate profits of Maine canners, and it only remains 
to earefully watch the process from the raw material into 
the cans to note the quality, which promises to be excellent, 
and estimate the quantity. The estimate is for a slight in- 
crease in the output, but not so much as many inexperienced 
merchants hope for, and would gladly welcome. The price 
of fancy, varying from 87% to 921%4¢e, is low,—too low fora 
reasonable profit. The price of standard at 75c is low, but 
extra standard at. 7714 @ 80c is a figure which has been 
made in many cases. 

The danger from an early frost is always present in Maine, 
a danger that, when it materializes, is a calamity. No ‘‘bug 
bear’’ of this kind has even been rumored, and warm, season- 
able weather is with us. It looks now as if the packing 
season would be brief, for the corn may get into proper shape 
without warning and be ready all at once. This condition, 








KNAPP LABELING MACHINE 
HAMMOND LABELING MACHINE 
BURT LABELING MACHINE (Cold) 
HAND and PASTE-POT. 
DIRECT TO TIN.... 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE 


San Francisco, Calif. 
Pacific Coast Agent 


“TACKS” BRAND ADHESIVES 
FOR 


TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 130 
TACKSTICK, Condensed Paste 
... TACKS’ TIN PASTE NO. 15 


Tacks Manufacturing Company, 


317-322 West Street 
UTICA, N. Y. 
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The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
yolatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Comverter of the 
20th Century Gas Machine unless air gees 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a smal but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 

There is no tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 
of gas, no fur- 
ther adjustment ¥y 


° J 
is necessary. 









There is not 
a single dissat- 
ised user of 
the 20th Cen- 
tury. Why not 
let us ship you 
a Machine on 
approval, you 
g privileged 
to return it to 
us at the ter- 
mination of a 
trial period if 
not satisfied 
with its per- 
formances ? 
























































20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 











Ease Up a Moment 


employees, 


“THE REEVES” 


of speed, on the instant. 
A slight turn of a crank does the work. 


amount of waste turned into profits? 
It Does. Let Us Explain Further. 





COLUMBUS, INDIANA 








while we explain how you can increase the 
efficiency of your machines as well as of your 


VARIABLE SPEED TRANSMISSION 


will enable you to secure exactly the right degree 


Do you appreciate that this mearis an enormous 





REEVES PULLEY COMPANY '! 





The Blakeslee Simplicity Can Righting Machine” is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 


CAZENOVIA, N. Y. 
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if it arises, will cut down the output of fancy and increase 
the pack of standard. Thus, as above, I record conditions 
at the commencement of the packing of 1911. 

Blueberries—The blueberry packing is well along, and will 
end inside of a week. The pack, as a whole, will be fully up 
to the average, for conditions have been favorahle from the 
start. While certain packers will not deliver in full, the 
reason is that they took too many orders, while others have 
not sold out. That the whole pack will be taken very soon 
is certain, for the fruit shortage is too marked. No change 
ean be noted in prices. 

Apples.—The late statistics given out from Washington 
indicate a good crop over the U. 8. and Canada, but un- 
evenly distributed. While few late sales can be reported, 
I look for a renewal of business after the corn packing season 
is over. Prices range from $2.40 to $2.60 f.o.b. Portland. 

Sardines—I hear of some cutting, but do not pretend to 
give many facts or figures connected with this industry. 
Two seventy-five has been a nominal price for quarter-oils, 
good, bad or indifferent. 

The sale is light, and some packers will make no 
future price on the fall pack. It is a fact that many packers 
are indifferent to the putting up of this article, for the rea- 
son that the consumers do not insist, as they should, on full 
weights and measure. INDEX. 





New York Dried Fruit Market 











New York, Aug. 21, 1911. 

EpitoR CANNER:—In some respects the market for most 
descriptions in dried fruits this week has been unsatisfactory 
to both buyer and seller. Futures in most lines have ruled 
irregular, and businesss done has been, as a rule, on a basis 
lower than was noted last week. The fact of the matter 
is that buyers in most cases have to a large extent protected 
early wants for fall delivery, and are now disposed to await 
the delivery period feeling more or less confident that a break 
in the situation so far as sellers are concerned is sure to 
oecur. This seems to be the attitude assumed with reference 
to evaporated apples for future delivery. All the week 
offerings of prime stock for October delivery have been on a 
basis of 10%ec f.o.b. shipping point. For November prime 
10%c is quoted. Very few sales have been made, but there 
seems to be a little more desperation on the part of makers 
to move goods. It is said that the export interest has fallen 
off a good deal. For drops in barrels 34%c has been bid, 
but so far as can be learned there are few sellers at the 
moment. Waste offers at 2%ec to 3¢ per pound loose. A 
little new stock in chops, early fall fruit, has been delivered 
on the market, but quality is by no means satisfactory to 
loeal buyers. Old crop waste in barrels, however, is easier 
with most sales reported at.7¢. The market on prime, choice 
and fancy rings is entirely nominal in the absence of stock 
to fill orders. A few lots of old raspberries sold at the 
close at 3le to 32c a pound. Old crop cherries are dull at 
14e to 18¢e. So far little stock in new crop small fruits has 
been delivered, and the market is not established. 

Prunes—An irregular situation has ruled on futures in all 
quarters. At the close the general quotation for October 
shipment from the Coast was 5%c basis on 50s to 90s 
inelusive, with %e on 40s and le on 30s. A fair percen- 
tage of the large sizes is offered on the basis quoted. Here 
and there offerings in Santa Claras are to be had at a shade 
less on 50s to 90s, but in the most cases the high premiums 
on the 40s and 30s are maintained. Outside prunes 50s 
to 90s offer for November shipment at 5%e beg basis job 


Coast. In none of the offerings is there more than a pass- 
ing interest locally. Spot prunes. in 25 Ib. boxes are helq 
on a high level owing to scarcity. There are very few 
50s and 60s to be had. Some 40s and 50s sold in 
small way at l6c a pound. News from the Coast on new 
erop is to the effect that the out turn will be fairly } 
with estimates of to 175,000,000 pounds. No one is looki 
for a very low early fall market, but late delivery periods 
are feared. 

HELLGATE, 


WILLIAM FRENCH DIES AS RESULT OF ACCIDENT. 

Wm. French, of French Bros., Brookston, Ind., died 
as the result of an accident in his canning factory on 
Monday, August 14. A firepot burst, throwing burn- 
ing gasoline over him. The fire was extinguished in 
less than half a minute, but too late to save him. He 
died from the effects of the accident on Wednesday, 
August 16. 

He and his brother, J. F. French, composed the firm 
of French Bros., owners of the canning factory at 
Brookston, Ind. Wm. French was a man of about 
forty-five years of age and for years one of the leading 
canners in the state of Indiana. He was progressive 
and popular, a man of absolute integrity and highly 
respected. 


7136 





READE GORDON DIES SUDDENLY. 

Death came suddenly to Reade Gordon, member 
of the firm of Gordon & Dilworth, the well-known 
manufacturers of preserves in New York city, at 
his summer home at Merriwold Park, near Monti- 
cello, N. Y., Saturday evening, August 19. Mr. 
Gordon was in the act of dictating a business let- 
ter. He had a sentence half completed, when sud- 
denly: he ceased to speak, and the hurriedly sum- 
moned physician declared him dead. 

Mr. Gordon was sixty-six years of age. He was 
born in Port Penn, Del., May 18, 1845. He was 
a resident of Union county, New Jersey, for forty 
years and until two years ago was an exceedingly 
robust man. He was then stricken with diabetes, 
from which he died. He made a brave fight to 
regain his health and never until the last gave up 
hope. He was the head of the old established pre- 
serve house of Gordon & Dilworth, established in 
1840 by his father. From a -small beginning the 
business grew to large proportions until it took 
high rank among the manufacturers of table delica- 
cies in this country and Europe. 

Although a business man of rare ability, Mr. Gor- 
don was a deep student and possessed a wonder- 
ful memory. He made valuable discoveries im 
practical chemistry, which he gave to the world in 
writings. 


A 





business. 
ceipt of order, subject to prior sale. 





FOR IMMEDIATE SHIPMENT 


One M-H Standard 6 Cylinder Cooker-Filler. 
Capacity, 120 cans per minute. 


One M-H Double Horizontal Corn Mixer. 


The above machines represent the only surplus of our entire 1911 season’s 


Any one or all of these machines can be shipped immediately upon re- 


McINTYRE-HAIGHT CANNING MACHINERY CO. 
Gibson City, Illinois. 
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STEWARDS PRAISE DR. WILEY. 


The position of Dr. Harvey W. Wiley in the present 
controversy was endorsed on Tuesday by the Inter- 
national Stewards’ Association in convention at the 
Hotel Sherman, Chicago. A telegram was sent to 
President Taft informing him of the action of the 
stewards. The telegram read as follows: 

To the President: The International Stewards’ Associa- 
tion, in convention assembled in Chicago, unanimously in- 
dorses the efforts and work of Dr. Harvey Wiley, and 
urgently request your support of his fight against the power- 
ful enemies of pure food. 
International Stewards’ 

Sherman, Chicago. 


Association, in Convention, Hotel 





CANNED GOODS WATER RATES. 


The Mallory and Morgan steamship lines have de- 
cided to extend the limit of the 20c rate on canned 
voods, Baltimore to Galveston, to Nov. 30, in order to 
protect jobbers who sold canned goods based on this 
rate and who are unable to ship within the present life 
of this rate. After that date the rate will be advanced 
to 25¢. 

Several weeks ago it was announced that the rate 
on canned goods would be advanced to 25c, effective 
August 1. In order to protect shippers, however, it 
was later decided to extend the limit of the prevailing 
20c rate to Sept. 4, and it has now been found desir- 
able, in order to still further protect jobbers, to extend 
the limit to Nov. 30, when it is proposed to put in the 
25c rate. 

GERMAN EXPERTS FIND AGAINST BENZOATE. 
(Continued from Page 16.) 





same sense the Saxon Landes Medizinal Kollegium ex- 
pressed itself. 

‘‘The Scientific Deputation for Medical Affairs is likewise 
of the opinion that the use of benzoic acid and benzoic acid 
salts for the preservation of food should not be permitted. 
Even if small doses of the same may be considered harmless 
for the human organism, there is still danger that, with the ad- 
dition of these substances to the various foods and drinks 
* * * quantities would be daily consumed that would 
be dangerous to the organism. This fear exists particularly 
in the case of children, old men and weak or sick persons, 
whereby it is to be observed that even in the cases of 
normal food not preserved with benzoic acid such stuffs 
are introduced from which benzoic acid comes into exist- 
ence in the body. 

‘*A further objection to the use of chemical preservatives 
at all consists in the fact that in its use food intended for 
consumption may not be handled with the necessary care 
and cleanliness to prevent its decay or injury by fungi, 
and being neglected by the manufacturers and sellers, that 
under certain circumstances the quality of the goods would 
suffer. This appears to be the case according to various 
reports, especially with margarine, for the preservation: of 
which, as has been stated, at present benzoic acid is used to 
a great extent. Margarine is at present put on the market 
in a condition containing much water, whereby it loses its 
capacity of keeping fresh. Whereas, good margarine, ac- 
cording to information of the imperial health office, may 
be kept for months at a time without preservatives, poorly 
made margarine containing large quantities of water affords 
better nourishment for fungi and bacteria, so that for this 
Teason the use of a preservative has become necessary. 

“Similar objections exist regarding albuminous fool liable 
to decay. The experiments of the imperial health office have 
demonstrated among other things that slight smell of decay 
in chopped meat may be concealed by merely mixing and 
turning over the meat, but not entirely removed, but by 
mixing with 25-100 per cent benzoic acid or natrium ben- 
zoate, the smell disappears for a time. By this process, 
therefore, food which has already commenced to decay can 
be given the appearance of freshness and the purchaser 
deceived as to its quality.’’ 


A for sale in THE CANNER will find you a buyer. 
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Our Latest Catalog 





Our General Catalog No. 40 is 
just off the press and is by far the 
most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 
head and mention this paper when 








writing for your copy. 
We will prepay all the charges. 
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Paragraphs, Personal and Otherwise 

















W. H. Devoe, of Brunswick, Ga., was a visitor in the 
New York canned goods trade on Tuesday last. 

Joseph Mills, of Joseph Mills & Co., New York, is 
back from a months’ vacation in the Canadian woods. 

S. A. Birdsong, of Birdsong Bros., New York, re- 
turned from a two months’ business and pleasure trip 
in Europe. 

T. V. Cobb, president of the Corby, Cobb Co., of 
Philadelphia, was a visitor in the New York grocery 
trade early in the week. 

L. W. Randolph, of the J. S. Farren & Co., Balti- 
more canned goods packers, spent part of the week 
among the New York grocers. 

George E. Lichty, of the Smith, Lichty, Hillman Co., 
Waterloo, Ia., was a visitor in the New York market 
on Wednesday. Mr. Lichty is a director in the Na- 
tional Wholesale Grocers’ Association. 

W. S. Jameson, of the Union Packing Co., of New 
York, returned early in the week from an extended 
business trip in New England. Conditions, he says, 
are favorable for a good healthy fall business. 

Samples of the 1911 pack shrimp from Biloxi, Miss., 
have been shown in the New York trade. Goods are 
packed in sanitary cans. Prices quoted on new pack 
are 85c for No. 1s and $1.65 for No. 2s f. 0. b. factory. 

W. B. Winslow, of W. B. Winslow & Co., of New 
York, has returned from a business trip in the New 
York evaporated apple sections. He states that the 
apple crop promises to be fully 25 per cent larger than 
was the case a year ago. 

E. O. Grosvenor, of Henry P. Williams & Co., Paoli, 
Ind., spent a few days in Chicago and reports that the 
tomato crop in Southern Indiana is not at all satisfac- 
tory, the plants having been stunted by the extreme 
heat earlier in the season. 

J. B. Hudson, of Hudson & Co., Holby, N. Y., was 
a visitor in the New York grocery trade on Wednes- 
day. Mr. Hudson reports some improvement in the 
pack prospects in his section, but still claims there is 
likely to be a falling off in the apple pack. 

John H. Buning, of the Buning-Larger Co., of In- 
dianapolis, spent Tuesday visiting the trade in Chicago. 
Buning is one of Indianapolis’ livest wires, and does a 
big business. He has developed into an important fac- 


tor in the currant game in the Middle West, and every 
so often turns a transaction that is a whale. 










This Trade Mark 
Insures 


you against loss 
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Charles Nachbauer was a caller at Tite Canygp 
office a few days ago. Mr. Nachbauer was passing 
through Chicago on his way to Dodgeville, Wis, 

Charles R. Caldwell, of the brokerage firm of Buse 
& Caldwell, Pittsburg, stopped at Chicago on his re. 
turn home from the Coast, where he has spent severaj 
weeks in behalf of his firm. 

John Knadler, of Knadler & Lucas, Louisville, was 
in Chicago this week looking after the interests of his 
house. He states that the cucumber crop looks good at 
their various salting stations and, if nothing happens, 
a large quantity of cucumbers will be harvested. 

Thomas Roberts, Jr., of Thomas Roberts & Co, 
Philadelphia, spent a few days in the New York canned 
goods trade early in the week. He has made a tour of 
inspection of the several New Jersey canning sections, 
and stated that there is a pretty fair outlook for the 
peach pack in South Jersey. 

T. J. Riordan, general manager of Alart & McGuire 
Co., the well known pickle and condiment house, 
stopped at Chicago on his way to Duluth, where a 
meeting of the Association of State and National Food 
and Dairy Commissioners is being held. He reports 
crop conditions good in the east and business very 
satisfactory. 

Charles P. Guelf, the genial and popular representa- 
tive of the Jerome B. Rice Seed Co., Cambridge, N. Y., 
dropped into THE CANNER office Tuesday. Charles P. 
starts this week for his summer home on the shores 
of Lake Ontario. He has his fishing tackle and bait 
with him and plans to spend the next two or three 
weeks doing the Isaak Walton stunt. 

J. S. Neuman, of the Neuman & Schmiers Co., im- 
porters of food products in New York, has just re- 
turned from an extended European business trip. He 
said to a reporter for THE CANNER: “All vegetable 
and fruit crops have been injured in the long drouth. 
Peas are now practically unobtainable on the other side, 
and other vegetables such as string beans, artichokes 
and mixed vegetables are exceedingly scarce and com- 
manding $1 to $3 a case more than at the same time 
iast year. The indications are that we will see an ad- 
vance of 10 francs a case in the next two months on 
the principal French products. There is a shortage in 
the pack of French sardines. It looks like a big pack 
of olive oil this year and we may see some lower 
prices.” 


E MAKE the adhesives 
which you need and we'll 
furnish them at prices which will 
SAVE YOU MONEY. 
There’s no doubt about it. 


CLARK PAPER & MFG. CO. 


ROCHESTER, N. Y. 


Originators and Sole Manufacturers 80 American and Foreign Agencies 























~~ 


~~ © 3 & & 

















JAN CANNED GOODS PACK—-CONSUL JOHNSON 
REPORTS SHORTAGE OF CROPS GENERAL. 

pROM CONSUL FELIX S. S. JOHNSON, KINGSTON, ONT.) 

News of the present year’s pack of canned goods 
and opening prices have been awaited with much in- 
terest by both retail and wholesale dealers in Canada. 
The new prices were given out by the canners during 
the last week of July, and were as follows for Group 


s, per dozen, f. 0. b.: 
A good Sizeof Opening price 


pack-  —per dozen.— 
icles. age. 1910 1911 
juperege ey ..pncgceeiaede ealanee 2’8.. $2.52 $2.55 
ans: . 
rere | ee earl ee 1.00 
Golden wax, Midget ............... 2’s... 1.27% 1.30 
OCCT re eee ee 2’s... 92% 1.00 
Serre rer er rr reo ere 1.40 
Eo a dase bc RS GROSS See's aaa 4.05 
Refugee or Valentine (green)...... 2’s... 92% 1.00 
Refugee (QTeeD)....--- +s eeeeeeeees 3’s... 137% 1.40 
Refugee, Midget ..............-..- 2’s... 1.27%, 1.30 
Cherries : ‘ E uM 
Black, pitted, heavy sirup.......... 2’s... 192% 1.95 
Black, not pitted, heavy sirup ...... 2’s... 152% 1.55 
Red, pitted, heavy sirup ........... 2’s... 1.92% 1.95 
Red, not pitted, heavy sirup ........2’s... 152% 1.55 
Bod, pitted ......c.eseeescccceccens Gal.. 8.52% 8.55 
White, pitted, heavy sirup ......... 2’s... 2.02% 2.05 
White, not pitted, heavy sirup ......2’s... 162% 1.65 
Peas: 
Extra fine sifted, size 1 ........... 2a... LIS 1.77% 
Sweet Wrinkle, size 2 .............2’s... 117% 1.20 
Early June, size 3 ............0006: 2’s... 1.12% 1.15 
RI GIG Be oo 5 cs odbc nacdsivee Bisa) eae eee 
Raspberries: 
Black, heavy sirup ........-+...++..2'8.. L77% 2.02% 
DL GUEROETE 200s ccccsccusesenes Gal.. 7.02% 7.27% 
MES POGVY BITUP . 20. cc cecseecescs 2’s... 1.77% 2.02% 
SS Pere err ren. Gal.. 7.02% 7.27% 
ne Benes Pee ey eee oe Gal.. 9.27% 9.52% 
Rhubarb: 

NE 5 ba Ui kd Sear d nicke we eal eed 2’s... 1.52% 1.55 
Ded. Sdstsksectovdaccadacaente 3’s... 2.27% 2.30 
Standard ........ eae rere y Try ye Gal.. 3.27% 3.52% 

Spinach 
SELL de c's ne waicea ee Mk een 2’s... 127% 1.30 
esis n.cdaker dh hposetcean beens 3’s... 1.77% 1.80 
MEN: i-« <n-5-: 04 06 Pwhioing Fike ESRC aS Gal.. 5.021%4 5.32% 
Strawberries, heavy sirup ............ 2’s... 1.50 1.80 


Where quotations on Group B goods were given, 
they were uniformly 2% cents lower than the Group 
Afigures. In comparing prices it is to be remembered 
that retailers who purchased before June 1, 1911, were 
allowed 2%2 cents per dozen off the price. 

Only a 60 to 65 per cent. delivery of orders can be 
made from the strawberries canned this season, and 
much the same is true of peas. As the pack of other 
fruits and vegetables is not yet finished, reliable data 
as to output are not available, but the prospects for 
late crops are very good in some sections. 





0. E. MCMEANS, CHAS. A. TRIPP, 
Am. Soc, M. E. Am. Inst. B. 8. 
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ENGINEERS 
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Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION. ELECTRIC LIGHTING 
CONVEYING SYSTEMS, SPECIAL MACHINES 
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An eastern Ontario company states that during the 
past 12 years it has never experienced lighter harvests 
so far as fruits and vegetables for canning are con- 
cerned, and says: 

“Our pack will be the smallest on record. The ex- 
treme heat wilted the fruit to such an extent that the 
yield will not be one-fourth the average and the qual- 
ity is poor. In our section there were no strawberries 
to speak of, this crop being practically a failure, as well 
as cherries. We depended on the Toronto market for 
our supplies, but the stocks we secured in these two 
lines were very small and commanded a high price. 
Peas were destroyed by the heat and our pack was 
reduced fully 75 per cent. There will not be sufficient 
peas packed, by many thousand cases, to supply the 
demand. As regards the crops of tomatoes and corn, 
from present indications they will also be light.” 

According to a western Ontario canning firm, pros- 
pects for good corn and tomato crops are bright, and 
if visited by frequent rains the yield will be large in 
the absence of early frosts. A member of this firm 
stated : 

“The strawberry crop promised well but suffered se- 
verely from lack of rain and as a consequence the yield 
was shortened fully 40 per cent. Raspberries are only 
half a crop. Cherries were a full crop in this locality. 
While this is not a pea district, we understand that for 
want of rain earlier and also owing to extremely hot 
weather while the peas were filling, the crop will not 
run more than 60 per cent.” 

In preserving strawberries this year a canner said 
his firm was putting them up in extra heavy sirup with 
a view to having them hold their color better, and 
this has added materially to the cost. 


PINEAPPLE AND VEGETABLE PURCHASES FROM CUBA. 
(FROM CONSUL GENERAL JAMES L. RODGERS, HABANA.) 

During the fiscal year ended June 30, 1911, the ship- 
ments of pineapples to the United States from Habana, 
which practically controls the business as far as Cuba 
is concerned, amounted to 989,883 crates, which was a 
decrease of about 20 per cent from that of the year 
preceding. The majority of this shipment of pine- 
apples went to the port of New York, while Mobile 
and New Orleans about equally divided the remainder. 

The shipment of vegetables, including tomatoes, pep- 
pers, eggplants, okra, etc., from Habana amounted to 
239,511 crates, about 70 per cent of which went to 
New York. 

The total shipments of grapefruit and oranges from 
Habana, which takes in at least one-half of the citrus- 





The Improved Automatic 


CAN STAMPER 


For marking tin cans of all styles 
and sizes 


(We make an extra attachment 
for marking Sanitary cans.) 


PERFECT CAN STAMPER CO. 
Le Roy - . - N. Y. 


Hart, Mich., December 21, 1910. ae Fe = 
Perfect Can Stamper Co., f i 
Le Roy, N. Y. 
Gentlemen—We are pleased to state that }} 
the eleven Can Stampers you sold us this past } 
season for automatically stamping cans on a 
Capping Machine have worked to our utmost ff 
satisfaction and have done perfect work all 
during the season, and we would gladly rec- jf 
ommend them to anyone who wants a Stamp- fj 
ing Machine for stamping cans in connection 
with a capping machine, as it is our opinion 
they are far superior to any other stamper on 4 
the market. Yours truly, 
W. RK. Roach & Co. 





























fruit territory of Cuba geographically speaking, 
amounted to 19,501 crates, of which 13,890 went to 
New York, 4,740 to New Orleans, and 871 to Mobile. 
This statement will give a fair idea of the non-expan- 
sion of the citrus-fruit business of Cuba. 

The total shipments of mixed fruits, which means 
mangoes, aguacates, sapota mameys, etc., was 5,183 
crates, the majority of these going to New Orleans. 


SALMON CANNING INDUSTRY IN SIBERIA. 

United States Consul Lester F. Maynard, at Vlad- 
ivostok, Siberia, in a special report to the Department 
of Commerce and Labor, states: 

“Barrels are made from cedar, larch, or fir, with a 
net capacity of 900 to 1,000 pounds of fish, and are 
bound with wooden and iron hoops. The price per 
barrel is $1.75 to $2.50. 

“The canning of fish in eastern Siberia is an indus- 
try still in its infancy. Some years ago a concern 
backed by American capital erected a canning plant in 
Petropavlovsk, but on account of difficulty with the 
local authorities operations were never started. In 
1907 two canneries were established in the estuary of 
the Amur River near Nikolaiefsk, but beyond getting 
out samples they were never operated. In I910 a 
factory was erected in Ust-Kamchatka, on Lake Ner- 
pitch, and the first year’s output proved most satis- 
factory. The factory has a capacity of 10,000 boxes 
of 48 cans each, and it is expected that the capacity will 
be doubled. 

“In 1907 two companies made an attempt to intro- 
duce frozen Siberian fish into the European market. 
As far as the quality of the fish and the prices obtained 
in Europe were concerned, everything was satisfactory, 
but the enterprise as a whole proved a financial failure, 
as the cost of upkeep of refrigerating steamers, the un- 
certainty of the run of the fish, and the difficulty of 
providing large steamers with a full cargo from one 
place showed that the business had been conducted on 
a wrong basis, and until cold-storage plants are built 
in various places where fish can be accumulated and 
held ready for shipment there will be no guaranty of 
a commercial success in any venture to export frozen 
fish. 

“According to the statistics of the Fisheries Control, 
the catch of salmon in the Amur river in 1910 was as 
follows: Spring salmon, 7,701,344; summer salmon, 
21,384,549; autumn salmon, 9,546,254; in all, 38,- 
632,147. 

“Of the total number caught, 34,649,025 fish were 
marketed and the balance consumed locally. The bulk 
of the fish were prepared for the local and Japanese 
market, 4 small quantity being frozen for western Eu- 
rope. Japan bought 23,228,481 fish, valued at $473,- 
800; the balance was valued at $681,345. In addition 
there were 4,766,784 pounds of salmon caviar, valued 
at an average price of $0.114 per pound, totaling $543,- 
413, which brings the total value of the salmon catch 
and by-products up to $1,698,558. 

“During the past years the supply of salmon at 
Nikolaiefsk has been principally in the control of the 
Japanese, and a concerted effort on the part of the 
Russian fishermen to break the monopoly has been par- 
tially successful, aided by the fact that Japan was over- 
stocked. 

“The total exports of Russian fish to Japan in 1910 
amounted to 165,281,600 pounds, of which 86,668,800 
pounds were shipped from Kamchatka, and the bal- 
ance from the Nikolaiefsk fisheries. According to the 
Fisheries Control, the Japanese market is overstocked 
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with Russian fish, in Hakodate alone there remaini 
about 7,500 tons of fish unsold, and in the eniisk: 
pire 40,000 tons are held; naturally the Japanese ie 
chants are sustaining heavy losses.” j - 





IMPORTS OF CANNED GOODS AND CURED FRUITS INTO 
THE UNITED KINGDOM. 


The following table gives comparative imports of 
canned goods and cured fruits at principal ports of th 
United Kingdom during the periods indicated: : 
Seven months ended July 31, 


1911 1910 1909 
Condensed milk, packages ....1,547,876 1,264,909 1,367.90] 
Lobsters, packages .......... 52,070 88,095 50°749 
Salmon, packages ........... 652,214 1,253,766 612,599 
Sardines, packages .......... 224,261 165,356 138 161 
California fruits, packages ... 441,002 543,784 571 499 
Evaporated apples, packages.. 10,140 12,167 15,907 
Canned apples, packages...... 23,371 56,050 17,859 
Evaporated apricots, pkgs.... 9,950 4,065 24707 
Apricots and fruit pulp, pkgs. 52,046 59,052 37,597 
Australian pulp, packages..... 11,721 3,625 2,920 
Singapore pines, packages.... 167,098 139,912 — 959'g99 
Tomatoes, U. S. & Can., pkgs.. 300 11,504 18,39) 
Tomatoes, French, packages. . 3,329 11,226 11,402 
Tomatoes, Italian, packages... 215,937 241,446 197'768 


LOWERING THE COST OF LOBSTERS. 


Maine lobster fishermen will be interested in the re. 
port that comes from Rhode Island, that lobsters may 
soon be purchased for about 7 cents a pair—if the ex- 
periments now being made by a group of scientists at 
the United States government hatchery continue to 
be practical. For the first time in history, it is claimed 
the crustaceans are now being raised from the egg to 
the adult stage at the hatchery in Warwick. Prof. 
Mead, of Brown University, the first person to suc- 
cessfully hatch lobsters artificially, says of his work: 

“Including the cost of the breeding plant, with al- 
lowances for all necessary running expenses, we are 
now able to produce lobsters at an expense of less than 
$3 per thousand, or three and a half cents each. Hither- 
to it has not been believed possible to raise in captivity 
lohsters from the egg to the adult stage.”—Bulletin, 
Pennsylvania Food Department. 


BALTIMORE TO HAVE NEW STEAMSHIP COMPANY. 


Baltimore is to have a new steamship line operating 
between that city and Mexican Gulf ports. It will be 
known as the Seaboard and Gulf Transportation Co. 
While the details of the plan of the new concern have 
not yet been made public, it is more than likely that 
it will cater more particularly to the big canned goods 
trade which Baltimore has with the South. 

The establishment of the new line is also of more 
than ordinary interest in view of the withdrawal of 
the Baltimore and Galveston Steamship Company from 
this port, which began business more than 18 months 
ago. Most of the freight of this company consisted 
of canned goods destined for Southern points. The 
line was recently absorbed by the Texas Steamship 
Company, and the steamers which were run between 
Baltimore and Galveston were finally withdrawn. 

The new line still makes it possible for Baltimore to 
compete for Southern canned goods shipments. 


OWENS GROCERY CO. INCORPORATED. 


The Owens Grocery Company of Troy, N. Y., has 
been incorporated by Harry A. Owens, Herbert M. 
McDibert and J. Watson. The capital stock is $30,000. 
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WELLER- Made Conveying 
Systems for Canning Plants, 
to Handle: 


—Green Corn — —Husks 
— —Cobs — —Cut Corn 
— —’Tomatoes — —Peas 
— —Beans, etc. 


Ask for Particulars of the WELLER -Made Controllable 
Worm Gear Wagon Dump 


Weller Mfg. Co., Chicago 




















PRICE 


DELIVERY 
QUALITY 


Sell Your Products With 


HEAPER than flour paste. Being dry it saves freight ATTRACTIVE LABELS 


and can be shipped in mid-winter. °. One pound will Ne vw ldeas and \ 
make in one minute two gallons of snow-white paste, Ori sine 21 Desi sns 5 


g 

where boiling water or steam can be had. It makes 
| 
three times more PASTE than cold water Paste Powders. Jor p O ~ qT E R =. 


PRICES:! - pnp pce eye “a . 3 3 a ~ an VAN IN G a R S., 
SHOW CARDS | 


a 
inn | 
| Our Up _ me te ye ipment 


May Sa Yo \ 


















For lacquered and plain whiie tin. Prevents rust spots and 


does not affect the most delicate colors. Keeps sweet in any E atimates For the / 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per DELIVERIES WHEN PROMISED 


cent. of water. PRICE, in casks, - . . 37c per gallon Orders For 5000 or 5000000 Receive the Same Greful Attention 
? ’ per g 





THE ARABOL M’F'G CO. MUTUAL PRINTING? LITHOGRAPHING (._ 


IN DIANAE ILIS IND 
100 WILLIAM STREET, NEW YORK a 
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Brokers’ 


Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West 








By Frank T. Stare Co., Waukesha, Wis. 

We know of very few spot peas in packers’ hands. 
There is absolutely nothing left under $1.25; in fact, 
we would not know where to go for any consider- 
able quantity of peas at this price. 

By Wm. Silver & Co., Inc., Aberdeen, Md. 

Tomatoes—Because of the bare market for toma- 
toes and the consequent attractive prices offered, 
a somewhat greater effort than usual has been ex- 
pended this season to pack early tomatoes, which 
generally become available for canning about July 
15th or later. This year, however, the fruit has not 
been up to the mark and very few have been packed 
that could be called standard in quality—a great 
part being only off standard and the greater por- 
tion being only seconds. The price of raw stock 
has been high and the temptation great to string 
it out and make as many cans as possible since the 
jobbing trade offer a premium for this class of 
packing by paying only 2% to 5 cents less for 
seconds than for standards when there is often not 
half so much fruit in the can. A gold or fancy 
label often “covers a multitude of sins”—or rather 
water—and proves a curse many times to the busi- 
ness in curtailing consumption. The housewife 
does not want a gold label and nothing in the can— 
instead, she does want plenty in the can and a truth- 
telling label on the outside. These early seconds 
have been used as a club on the market and have 
been called any and everything but what they are 
in order to hammer down the price on the better 
and later packing which is to follow. One might 
imagine that because a few early tomatoes have 
been packed that everything was going to the bow- 
wows and that we were having a regular glut of 
tomatoes and an unprecedented pack in prospect— 
whereas if the truth were known—or rather ad- 
mitted—the packing this year will be unusually 
late—nothing much doing until September except 
in favored spots, and the yield lies altogether in the 
future and the hope of a late fall. Continued heavy 
rains in some of the most promising sections have 
altogether changed» the complexion of things and 
the vines are telling the tale—and as the tomato is 
a dry weather plant—should the rains continue— 
few, if any, can predict the result—and as we have 
passed through the dry period it is more than likely 
that reversed conditions will now be the order of 
the day. 

Until this early and sloppy packing gets out of 
the way it is hard to say just where the market for 
the “real thing” is. Fair standards, early packing, 


are being offered at 80 cents, f. 0. b., but investi- 
The 


gation generally proves them. only seconds. 


MICHIGAN 
BEANS ] sacinaw 













C. H. P, Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


MILLING CO. - 


effort is made to confuse these with regular stand- 
ards—late packing. -Few of these, however, are 
offered. Most packers have sold a goodly quantity 
for future delivery and are awaiting developments 
before offering more. The more conservative and 
reliable are still asking 85 cents for standard 35— 
shipment when packed—and would accept little 
business at that—asking 87% cents for the extra 
standard grades in sanitary tins. The jobbing fra- 
ternity are shading these prices 2% to 5 cents per 
dozen, but are “tempting Providence” by so doing 
against the time of delivery. ; 


H. P. Strasbaugh, Aberdeen, Md. 

Tomatoes—Interest is again manifest in the buy- 
ing of tomatoes, caused, no doubt, from the bare 
spot market and the attractive -prices being made 
on new goods, packed from early stock, offered 
for prompt shipment at 82% cents, factory. Some 
sales early in the week were made for this grade 
at 80 cents, but bids at the latter figure have since 
been turned down. Offerings of early packing are 
light, as this grade is packed in small compass and 
the demand has been good. Practically all of the 
larger tomato factories will be in operation the 
coming week, but reports are general to the effect 
that full time -will not. start before September 1st, 
and considering the fact that early packing is as 
good as cleaned up, the market is firm with no 
change in prices from last week’s quotations. 
Packers feel strengthened in their position from 
the fact that standard grades for shipment when 
packed will not be ready for delivery much before 
the early part of September. 

Spot and Future Corn—The corn packing season 
for 1911 is now pretty well under way throughout 
this section, but it is far too early to attempt a close 
guess as to the ultimate yield. The early crop now 
being harvested promises to be an average one as 
far as yield is concerned, but what should be of 
more interest to the buyer is the fact that the qual- 
ity being obtained is exceptionally good. The 
middle and late plantings are as yet to be reckoned 
with and as ever, will really tell the story. Reports 
received this week from the middle West indicate 
a shortage, claims being made that a number of the 
large operators will not make early deliveries as 
they fear a short pack, which would compel them 
to make pro rata deliveries on contracts already 
booked, and are therefore not inclined to take 
chances and ship as packed. The market is firm 
and offerings light. Most packers in this section 
are heavily booked up on future sales and are not 
in position to consider further business until these 
orders are complete. 


Saginaw, Mich. 
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Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 











ents HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 
GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster.  Fur- 











SPRAGUE NO. 6 
PEELING KNIVES / «J y 
55c PER DOZ. j i 


SMILEY’S 
PEELING KNIVES 
3 \ $1.50 PER DOZ. 




















COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without ‘Crushing or Wasting—Capacity 


72 CANS PER MINUTE 





14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Il. 
PROMPT SHIPMENT 





SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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News for Catsup, Pickle, 


Kraut and Vinegar Makers 














Weather Has Upset All Pickle Crop Calculations. 

“The pickle crop should now be in the height of the 
yield,” say F. A. Waidner & Co., of Chicago, “but the 
vagaries of the weather has upset all calculations. 
Some sections are very poor; in other large producing 
sections the belated vines must have another month of 
summer weather to produce an average crop. As we 
have already had four months of summer weather, it 
would be unwise to expect another month. We have 
had over eleven hundred degrees excess of heat, and 
Dame Nature will average up the account. , 

“With all the reserve stock of salt pickles at the van- 
ishing point and the whole country bare of stock, 
there will be an immense demand for the new crop 
pickles as fast as they can be cured out. 

“The way some packers have booked orders, it will 
be Christmas before they can all be shipped. Quick 
shipments will command a premium, as in other years. 
Better get a date fixed for shipments or you may be 
last on the list and get your goods when the fall season 
is over. The market today is in an over-sold condi- 
tion.” 

Timely Rains Will Increase Cabbage Tonnage—Cutting 
Begins. 

Secretary W. W. Wilder of the National Kraut 
Packers’ Association writes THE CANNER that “There 
is nothing alarming in the cabbage situation at the 
present time. Timely rains will increase the tonnage a 
great deal, and there is practically sixty days of grow- 
ing for the later varieties. The fact remains that the 
South and West are short of cabbage and, being large 
consuming districts, a large proportion of our cab- 
bage will go into this territory in its original state, 
causing a big demand and no doubt higher prices to the 
farmer than last year. 

“We will begin cutting cabbage this week in a lim- 
ited way and find that the heads will be small, which 
will reduce the tonnage per acre considerably. 

“All of the factories represented at Cedar Point 
were of the same opinion as to crop conditions, and 
all had their order books full, for the time being. Do 
not believe any kraut was sold during the meeting.” 


Pickle and Condiment Trade Notes. 

A report from Lake county, Ohio, notes that the 
present condition of the onion crop is fair, with some 
smut and maggots. 

The onion acreage this year is somewhat increased 
around Hatfield, Mass. Some injury was caused there 
by dry weather, but latterly the crop has been doing 
well. 

Speaking of the onion crop, the “American Agricul- 
turist” states that “Much more promising is the out- 
look of the onion crop than a few weeks ago here in 
Massachusetts. Rains have fallen and greatly aided 
the growing crop. Fields which a month ago looked 
very sick are now shooting ahead rapidly. 





PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS. 

The following trade marks have been favorably 

acted upon by the Patent Office at Washington, 

m..C. 


Any person who believes he would be dam- 





aged by the registration of a mark may oppose it: 

Serial No. 35,038. Words “New State.” Owner, 
The Williamson-Halsell-Frasier Co., Oklahoma, 
Okla. Used on rice, canned fish, canned oysters, 
canned vegetables, canned fruits, baked beans, 
blended coffee, dried currants, flavoring extracts, 
macaroni, tomato catsup, apple-butter, corn and re- 
finery syrup, tea, spices, pepper, pepper sauce, mus- 
tard, dressing, table sauce, spiced pickles, olives 
and hominy. 

Serial No. 48,105. Word “Swastika.” Owner, 
The Sawyer Crystal Blue Co., Boston, Mass. Used 
on table sauce. 

Serial No. 54,136. Word “Kuhlshan.”” Owner, 
P. P. Lee & Co., Bellingham, Wash. Used on 
canned fruits, canned vegetables, canned salmon, dried 
fruits, canned oysters, canned sauer kraut, canned 
hominy, canned shrimp, pearl barley, pearl tapioca, 
split peas, sago, popcorn, peanut-butter, cider vin- 
egar, colored vinegar, mustard, olive-oil and pure 
honey. 

Serial No. 56,822. Word “Napoleon.” 
Antonio Magnano, Seattle, Wash. 
oil. 

Serial No. 56,923. Word ‘“Mazola.” Owner, 
Corn Products Refining Co., Jersey City, N. J., and 
New York, N. Y. Used on edible corn-oil. 


Owner, 
Used on olive- 


Serial No. 56,381. Word “Aonna.” Owner, 
Griffith Durney Co., San Francisco, Cal. Used on 
canned fruits. 

Serial No. 57,110. Word “Progress.” Owner, 


Pillar Bay Packing Co., Seattle and Bellingham, 
Wash., and Point Ellis, Alaska. Used on canned 
salmon. 

Serial No. 57,113. Word ‘“Fishook.’ Owner, 
Pillar Bay Packing Co., Seattle and Bellingham, 
Wash., and Point Ellis, Alaska. Used on canned 
salmon. 

Serial No. 57,126. 


Word “Kylo.” Owner, The 


Illinois Canning Co., Hoopeston, Ill. Used on 
canned corn. 

Serial No. 57,259. Word “Navajo.” Owner, 
Sprague, Warner & Co., Chicago, Ill. Used on 


canned fruits, canned vegetables and canned fish. 

Serial No. 42,577. Word “Hassayampa.” Owner, 
Geo. N. Marshall Co., Phoenix, Ariz. Used on but- 
ter, creamery-cheese, milk, cream, ice-cream and 
buttermilk. 

Serial No. 54,941. Consists of two girls with a 
jug, in connection with a scene. Owner, The Colt 
& Dixon Packing & Mfg. Co. of Frederick, Mary- 
land, Frederick, Md. Used on canned vegetables. 

Serial No. 55,184. Word “Bar” in connection 
with the monogram “B Q.” Owner, Jett & Wood 
Grocery Co., Wichita, Kans. Used on canned 
fruits, canned vegetables, rice and coffee. 

Serial No. 55,698. Word “Izumi.” Owner, 
North American Mercantile Co., San Francisco, 
Cal. Used on canned crab meat. 

Serial No. 56,562. Word “Strasbaugh’s.” Owner, 
Harry P. Strasbaugh, Aberdeen, Md. Used on 
canned fruits, canned vegetables, canned oystefs 
and corn tips and kernels. 


A CANNER for sale ad. will sell used machirery. 
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iCcLASSIFIED ADVERTISEMENTS 





= 
Practically every 
reservers, condimen 


enced help wante 


l in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
adi sat cae, foul dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER ; 
k. making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
od E situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


every 
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—- 
HELP WANTED. 


WANTED—Man on straight salary who thoroughly un- 
jerstands packing all grades pork and beans with tomato 
Satisfactory references required. Don’t make ap- 








sauce. ° 

nication unless you really know the business. Address 
Farmers’ Canning Co., Crothersville, Ind. (465) 
WANTED—By a well known brokerage concern dealing 


with jobbers, an experienced, successful man, ezpable -of 
heavy selling and executive work; one familiar with dried 


frit and canned goods lines. Character and ability first 
consideration. Applicant must give first-class references. 
State age and salary expected to start. Only high Siass, 
actively employed men need answer. Location, Middle West. 


Address ‘‘T. W., 464,’’ care. The Canner. 





WANTED—Man to take charge of manufacturing pulp. 
Must be handy with a soldering iron. Address H. N. Weller 
& Co., Toledo, Ohio. (459) 





WANTED—Catsup cook, competent to manufacture high 
grade catsup. Want experienced Hawkins capper operator, 
two experienced patchers. Address Zeigler Canning & Pre- 
serving Co., Muscatine, Ia. (460) 





WANTED—Catsup cook, competent to superintend branch 
factory; reference required. Address ‘‘B. 8.-290,’’ care THE 
CANNER. 


WANTED—One first-class Haakins capper man. Also two 
experienced tippers. Address ‘‘ Ohio 455,’’ care THE CANNER. 








WANTED—First-elass experienced Hawkins capper man; 
also first-class experienced tippers and patchers for the coming 
com canning season. Address Elgin Packing Co., Elgin, 
Ill. (446) 








POSITIONS WANTED. 


WANTED—Position by a practical and up-to-date superin- 
tendent; 18 years’ experience. Can put up pickles, catsup 
and sauces without preservatives. Address ‘‘O. 456,’’ care 
Tae CANNER. 











SEEDS. 


WANTED—300 pounds of New Stone tomato seed. Send 
sample and quote price to F. J. Pattin, P. O. Box 1207, Ha- 
vana, Cuba. (414) 


FACTORIES. 
WANTED—To buy cider mill. State full particulars, 


capacity, equipment, location and price. Address X. Y. Z., 
42, care THE CANNER. 


























MISCELLANEOUS. 


_A GRAND opening for a canning plant, a town situated 
in the heart of the best truck farming country in Canada, 
thirty-five miles from the city of Montreal; good railway 
and water transportation. Farmers are willing to contract; 
tomatoes can be bought for 45¢ per 100 lbs. Write for full 
information, David MeMeekin, P. O. Box 39, Valleyfield 
Quebee, Canada, (461) 





, 





WANTED—To sell the work entitle1 ‘The Book of Corn,’’ 
WY Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
W. Fulton, B. 8. Snow and other specialists; illustrated; 
— of 500 pages; cloth bound; price, postpaid, $1.50. 
dress Toe CANNER Publishing Co., 222 N. Wabash Ave., 





MACHINERY. 





FOR SALE—One 40x48 M. §8| closed retort complete; 1 
No. 5 rotary bronze pump, capacity 1,500 gal. per hr.; 1 
2-qt. copper test-‘‘still.’’ Address ‘‘M. T. 466,’’ care 
The Canner. 





~ FOR SALE—Cider mill, completely equipped in best fruit 
district in Michigan; snap; very reasonable terms. Address 
“*C, M. 467,’’ care The Canner. 








SEEDS. 





FOR SALE—One earload, 875 bu. Advancer pea seed, to 
be sold at once; samples and quotations on request. Ad- 
dress David A. Erickson, 501 Kasota Bldg., Minneapolis, 
Minn. (463) 








MISCELLANEOUS. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work ef 500 
pages by Herbert Myrick, assisted by B. S. Snow and ether 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 222 N. Wabash Ave., 
Chicago. 


WANTED— 


A CAPABLE AND EXPERIENCED MAN 

E own 45,000 acres of land at Wiggins, Miss., in 

\ which section there is already a live truck grow- 

ers’ association of seventy-five or more members 

—all making money. Several hundred carloads of garden 
truck will be shipped this season. 

What we need is a canning factory to take the surplus 
of fruits and vegetables. We are the spring and winter 
garden for the states north of the Ohio river. We raise 
tomatoes, beans, sweet potatoes, okra, cabbage, pickles, 
and small fruits — including strawberries, blackberries 
and raspberries; also figs, and can pack to advantage cane 
syrup. 

We would like a man who can take a small moneyed 
interest. We are not nearly in so much of a hurry for 
the money as we are for the man. What we want is the 
right type of a man as superintendent. He must have 
executive ability and know the business thoroughly and 
the markets; one who has expert knowledge of machin- 
ery, processing and marketing. To the right man we 
offer a splendid opportunity to become associated with 
responsible men. 

We need such a man at once to assist in building the 
canning plant and buying and placing the machinery. 
Please give us a complete history of yourself, send refer- 
ences and state salary required. All communications 
treated in strict confidence. 


Address MISSISSIPPI FARMS COMPANY 
1140 Commercial National Bank Building Chicago, Ill. 




















THE CANNER AND DRIED FRUIT PACKER. 








Practical Points for the Trade 








Strassburger Goose Liver Paste. 
| ¥ROM KONSERVIN-ZEITUNG. | 

“The goose figures to a more considerable extent in 
the poultry trade of Germany than it does in America, 
and the pate-de-foie gras can be bought ready-made up 
in cans from the delicatessen dealer. The Strass- 
burger canned product is made as follows: 

“For each 100 pounds of goose livers take 80 
pounds of fat pork, boil for one hour and allow to 
cool. In the meantime the two lobes of the liver are 
cut apart, deprived of their membrane and gall and 
washed with a little milk. Sixty pounds of the liver 
is sprinkled with some chopped truffle and a little salt 
and lightly broiled. The remaining 40 pounds of 
liver, together with the above-mentioned 80 pounds of 
boiled fat pork, with some onions, mushrooms, capers, 
dried herrings, salt, ground white pepper and nutmeg 
(according to taste) are finely ground in a food 
chopper and then sieved. The resulting pulp is then 
mixed with about 10 pounds of good butter and about 
60 fresh eggs. In adding the spices care should be 
taken not to have a pronounced spicy taste, and even 
salt should be sparingly used. When all has been pre- 
pared the cans are made ready. The most suitable 
cans are those which are wide and shallow. The bot- 
tom of each can is covered with thin flecks of bacon, a 
layer of the pulp is put in, and then half a broiled 
goose liver, more pulp, another liver, etc., finishing off 
with more pulp and finally a thin fleck of bacon. The 
cans are then closed and sterilized at 100° C. for 120 
minutes (two-pound can). 


Utilization of Fish Roe. 

“In nearly every fish-canning factory there is ob- 
tained at certain times a large amount of roe as a by- 
product, for the utilization of which no good method 
is generally known. This applies with especial aptness 
to those factories which handle herring, though it is 
true to a large extent of other fish. It is sometimes 
possible to make a poor quality of caviar from herring 
roe, but this is not always the case, since if the fish 
are taken just before the spawning season the roe is 
too soft for making good caviar. 

“The following process has been worked out with a 
special view to keeping the roe in a good, firm condi- 
tion, an object which is accomplished by a suitable 
treatment with cold water, together with salt and 
vinegar. The whole process should be carried out as 
quickly as possible in order to bring the roe into the 
vinegar before it has time to get soft. 

“The roe is first split in half, and the two halves 
laid in water containing I per cent of salt and allowed 
to remain therein for two hours. This preliminary 
soaking has for object the removal of the strong, fishy 
odor. At the expiration of two hours the mass is 
thrown out on a sieve and allowed to drain. When the 
roe becomes tolerably free from water it is transferred 
to 4 per cent vinegar containing 8 per cent salt. One 
hundred liters of this liquid (about 23 gallons) will 
be sufficient for 600 pounds of roe, which should be 
allowed to stay here for 36 hours. At the expiration 
of this time the mass is removed and run through a 
sieve. The operation of sieving should be carried out 
with such precautions as to avoid as much as possible 
any crushing of the eggs, while retaining the mem- 
branes and other parts. 


“Before the end of this stage of the manufacture 
is reached there should be prepared a seasoning mix. 
ture of the following materials, which should be fine} 
ground: 3 kilograms of fine sugar, 250 grams nitre 
750 grams white pepper, 250 grams pimento, 250 
grams cloves, 150 grams cassia buds, 50 grams grated 
nutmeg and 100 grams ground white ginger, After 
the sieved fish eggs have well drained they are brought 
in a container, where they are mixed with seasoning to 
taste. “After addition of the seasoning the vessel js 
well covered and kept in a cool room for 24 hours, Ay 
the end of this time the sauce will have formed. Ip 
order to insure that the liquid will rise to the top and 
cover the mass it is necessary to weight it lightly and 
allow it to stand for 12 to 24 hours. Later, when 
packing for shipment, only enough of the sauce js 
taken to have the product tolerably moist; one-half 
liter of the liquid will be sufficient for about eight 
pounds of the roe. The liquid to be poured over the 
roe in cans or other containers is prepared as follows: 
The liquid adhering to the roe in the large container 
is allowed to drain off on a sieve and subsequently 
filtered through a cloth. To 35 liters of the clear 
liquid add 1 liter of lemon juice, 1 liter of onion juice 
(made by lightly stewing some onions in vinegar and 
pressing off) and one-half liter of Worcestershire 
sauce, the whole boiled together for an hour. Clarify 
the fluid by means of egg, or filter through a felt filter, 
and allow to cool. In the meantime the fish eggs have 
been placed in cans or other vessels and then covered 
with the sauce in the proportion already given. The 
material should be well packed in the cans or bottles, 
It is best to allow the sauce to soak up somewhat and 
then complete the filling with roe. When packed in 
barrels they should be rolled about several times during 
three days, in order to secure good mixing of the fluid. 
The ware so prepared has a piquant taste and is par- 
ticularly suitable for use in sandwiches.” 

Foreign Varieties of Tomato Conserves—Tomatoes Put to 
More Uses in Europe than the United States. 


In the United States tomatoes are the principal vege- 
tables used in the canning industry. This really te- 
markable vegetable is canned “straight” in this cour- 
try, packed by itself by a very large majority of the 
food packers who handle it. Others, a large number 
in the aggregate, preserve or pack it in other forms, 
although canners in America have not adapted the to- 
mato to as many uses as have their European con- 
freres. The Spanish and Italian canners have succeeded 
in putting up tomatoes or tomato products in more 
different styles than the packers of any other country, 
They turn out many tomato conserves which we may 
be said to know nothing of. 

The following description showing how some of the 
European goods are packed is given by'an exchange 
and should be of interest to canners in the United 
States, as some practical suggestions may be gained 
from a careful reading of the several processes: 

“An Italian or Spanish tomato cannery in general 
has the same equipment as we are accustomed to sé 
in the United States, namely, apparatus for washing 
the tomatoes, crushing, steaming, pulping, filling and 
processing. 

Tomato Purée—Paradise Sauce.—‘This is the 
form in which the European tomato is mostly turned 
out by the European canner. The method of prepara- 
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tion consists essentially of washing, chopping, parboil- 
ing or steaming, sieving and boiling the pulp to the re- 
wired consistency. The mass is simply boiled down 
to a tolerably thick consistency without any further 
addition. Coloring is only used in case the fruit is not 
quite ripe. The sieving is done through a very fine 
hair sieve in order to remove any particles which have 
not been cooked to the requisite degree of softness, to- 
vether with the stems and any adhering leaves. For the 
cake of shortening the time required to boil down the 
pulp, the chopped and cooked tomatoes, before sieving, 
are deprived of a part of their water by draining, but 
this practice is not followed by the best operators, since 
not inconsiderable quantities of extract and aromatic 
substance are lost. 

“Tomato purée is sent into the market mostly packed 
in glasses into which the mass is filled direct from the 
boiler, the bottles having been previously warmed. Seal- 
ing and sterilizing follows immediately without giving 
the material a chance to cool off. For a 2-pound glass 
4 sterilization of 70° C. for 60 minutes is considered 
sufficient. Those factories which put the purée in cans 
generally employ varnished cans on account of the high 


acid content of the goods. In this case the sterilization . 


of a 2-pound can is effected at 116° for 12 minutes. 

Tomato Ketchup.—“As in America, so in Europe 
the term catchup is applied to a preparation of most 
variable composition. The base, of course, is tomato 
pulp, and the following are the most usual additions 
in variable proportions: salt, sugar, vinegar, cayenne 
pepper, paprika, nutmeg, mace, cinnamon, cloves, 
ginger, celery seeds, onions, garlic, etc. These various 
ingredients are finely ground and mixed with the to- 
mato pulp during the boiling down. A recipe which is 
much used has the following composition : 

30 liters Puree 
750 grams Salt 
1000 = Sugar 
ers Worcestershire Sauce 
m6 Cloves 
oe: ..* Cayenne Pepper 
4 Garlic Bulbs 
4 large Onions 
and vinegar essence to taste. After sufficient concen- 
tration and flavoring the hot mass is filled directly into 
stone containers, where it keeps several months, or it is 
filled into bottles and pasteurized in the regular way. 

Tomato Extract.—““This tomato preparation orig- 
inated in Italy. The method used is as follows: 

“After a preliminary treatment and pulping of the 
tomatoes in the usual manner, the purée is concentrated 
either in vacuum or in an open kettle. The right con- 
sistence is supposed to be obtained when 100 pounds of 
the crushed fruit is reduced to 30 pounds of pulp. This 
product is filled directly into the cans while hot. The 
natural tomato aroma is, improved by placing at the 
bottom, and again at the top of each can, one or more 
bay leaves. The northern Italians prefer their tomato 
extract somewhat more strongly spiced, using more 
bay leaves, together with dill, celery seeds and salt. The 
Sicilians go still further and add garlic and onions. 
After receiving these additions the pulp is canned and 
sterilized in the usual manner. 

English Tomato Sauce.—‘“For this preparation 
the ripest obtainable fruit is used. The coarsely crushed 
iruit is mixed with 5 per cent of salt and allowed to 
stand for 24 hours. The next day the pulp is vigor- 
ously boiled and passed through the finest sieve. To 
§0 gallons of the purée so obtained is added six gallons 
oi tarragon vinegar, one pound of mustard powder, 
three ounces of extract of cloves, ten pounds of ground 
onions and three ounces of crushed Chili pepper. The 
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mixture is again boiled, and after a second passing 
through a fine sieve is filled into the bottles and corked. 
No further sterilization of the product is necessary. 

Tomato Jam.—“In consequence of the not incon- 
siderable power of the tomato mass to jellify, it is used 
for the making of jams. On account of the high 
acidity of the pulp, it usually takes up more sugar than 
other fruits. When tomato pulp is boiled with sugar 
the product resembles in flavor the jam made from rose 
apple. The proportion of sugar may vary from 40 to 
60 per cent, according to the acid content. In many 
factories it is quite usual to add as much as 25 per cent 
of apple pulp to the tomatoes. This gives a good flavor 
to the product, in which the tomato flavor is naturally 
somewhat suppressed. The process of concentration to 
the point where the product gives the jelly test is car- 
ried out in the usual manner, the mass being vigorously 
boiled and constantly stirred in order to effect a con- 
centration in the shortest possible time. This haste is 
an advantage for the jellification and for the retention 
of the natural color. The mass is said to be done when 
a small quantity, taken out by means of a spoon hangs 
together, and when thrown upon blotting paper does 
not flatten out or give moisture to the paper. In order 
to avoid the so-called after-burning, the finished mass 
is immediately turned out of the kettle into a ‘cool 
ship,’ which is a flat vessel, the under side of which is 
in contact with cold water. In this ‘cool ship’ the mass 
is vigorously stirred until its temperature is reduced to 
below 50° C. The jelly is immediately filled into the 
containers while warm. 

Tomato Syrup.—‘‘A method recently proposed for 
utilizing the tomato is the manufacture of a tomato 
syrup from the juice by boiling down with an equal 
weight of sugar. On account of the pronounced tomato 
flavor and aroma of this product it has been well re- 
ceived wherever introduced and the demand is said to 
be continually increasing. 

‘Tomato syrup can be made from either red or yel- 
low tomatoes, and the fruit should be fully ripe. The 
tomatoes are first passed through the crushing mill and 
then allowed to stand at least 12 hours before pressing. 
This standing is of advantage in producing a more in- 
tensive color of the juice. The crushed mass is next 
pressed off, the juice filtered and treated as other 
fruit juice would be by boiling with sugar. The further 
treatment of tomato syrup is in all cases similar to that 
employed in the case of any other fruit juice. 

Whole Tomatoes, Peeled.—‘“This product of the 
Italian and Spanish factories is in all respects similar 
to the chief product of the American canneries. As 
here, so there, the fruits are desired in the completely 
ripe state, but not soft. The fruit is peeled after a pre- 
liminary blanching in boiling water for one minute. 
This treatment loosens the peel, which is removed in 
the usual way. The peeled fruit is immediately placed 
in cans holding about 3 pounds. The cans are next 
filled with pure water, or slightly salted water, and the 
sterilization is effected (3-pound can) at 112° C. for 
14 minutes, allowing 10 minutes for rising and falling. 

Whole Tomatoes, Unpeeled.—‘Many canners, 
particularly those in southern Germany, put up toma- 
toes without first peeling them. This treatment is par- 
ticularly applied to the small fruited varieties, which 
should be ripe and firm. The fruit is simply cleaned, 
freed from stems and, without a preliminary blanching, 
is placed in the cans, which are next filled up with 
unboiled, mildly salted water, sealed and sterilized in 
the open water bath for 15 or 20 minutes. The steri- 
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lized cans are quickly cooled after withdrawing from 
the processer. - 

Tomato Paste.—‘Tomato paste is the product ob- 
tained by depriving the pulped tomato of its Water 
The tomato substance is thus obtained in the form of a 
hard mass, which is usually put on the market jn the 
form of blocks. This method of utilizing the tomato 
was originally carried out in primitive flat boxes with 
the aid of the sun, and this method is to some extent 
still followed. In Sicily the manufacturers of this 
product hasten the process by finishing off the Mass 
after it has stood several days in the sun, by heating 
in an oven. In large factories the pulped mass js Te- 
duced to the consistency of ketchup in a vacuum appa- 
ratus, after which it is turned into large flat containers 
about two inches deep, and the drying finished in a 
drying oven at a temperature not above 50° C. The 
blocks of dried tomato thus obtained are then cut into 
the desired forms, the pieces wrapped in parchment 
paper and shipped to the market in this form. 

“For use, one or more of the small blocks is soaked 
for 24 hours in water and the mass boiled until jt 
forms a creamy pulp.” 


DETAILS IN THE SMALL BUSINESS. 

Untold instances could be cited where the smail 
dealer and manufacturer in dealing with the larger 
business concerns confine their transactions to those 
who maintain system, who answer correspondence 
promptly, know exactly the standing of every order 
and can answer any question the customer may ask 
at a moment’s notice. Yet this same dealer who 
admires this trait in others so much, if you should 
ask him why he was not more systematic in his 
own work and more prompt in his correspondence, 
would say that it wouldn't pay him, his business wasn't 
large enough and that he didn’t have time to look 
after it, anyway. 

The dealer makes a great mistake in looking at this 
important matter from this,standpoint. Fully go per 
cent of the large enterprises of the country were as 
small as the ordinary mercantile business when they 
were first started, and this attention to details and 
to the little things of the business are what have made 
them large. It is just as easy to do things right and 
systematically as it is to let them go in their own 
way, in fact it is easier when one has become accus- 
tomed to doing work right, and as it should be done. 
The “small” business man will say that the whole- 
sale, jobbing houses and manufacturers have people 
on their office force who look after this detail part of 
the business and do not have a lot of other things to 
worry about. That is true, and yet at one stage in 
the growth of these big business houses, the head of 
the house had to look after these details and look 
after the rest of the work besides. But he didn’t use 
his own $10,000 a year brain to do the work of a $750 
a year clerk. After the clerk had gone beyond the 
$750 stage he, too, was put to higher work and some 
one else began on the detail. 

The merchant would find his business in_ better 
shape at the end of a year if he would use system 
in conducting it. If he is prompt in his correspond- 
ence he will not be troubled with delays, for the whole- 
saler or jobber will be just as prompt as he is. He 
should answer his mail every day, and that which 
cannot be fully answered should be so stated to the cor- 
respondent and the letter placed where it will be 
brought to notice every day until it is answered in 
full. 
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If the small dealer will pay more attention to de- 
tails and system in his business and not waste so much 
time doing roustabout work around the store, he will 
find himself becoming a big merchant instead of a 
fittle dealer —The American Artisan. 


RICH MEN AND CORPORATIONS LARGELY THE RESULT 
OF NATURAL PROCESSES. SOURCES OF 
GREAT FORTUNES. 


Small fortunes have been made and large foriunes 
have been augmented by speculation and by those 
financial manipulations and maneuvers which may be 
assembled under the heading of “High Finance,” but, 
with rare exceptions, the very rich men of the country 
and the very rich corporations have grown rich by 
precisely the same processes which have enriched the 
farmers of the West. Just as they have grown with a 
rapidity unparalleled in industrial history, so the for- 
tunes of the country have been rolled up with astonish- 
ing rapidity by the development of the enormously 
rich and almost miraculously responsive natural re- 
sources of this country. 

The secret of Mr. Harriman’s fortune was given by 
Mr. Kahn when he pointed out that when Mr. Harri- 
man acquired his interest in the Union Pacific Co., that 
company’s stock was selling between 20 and 30 and 
that in less than ten years Mr. Harriman had lived 
to see it selling at more than 200, not as the result 
of manipulation, but upon its own merits. The pro- 
cesses by which Mr. Carnegie made the bulk of his 
fortune are so simple and apparent as the revolutions 
of an old-fashioned water wheel. He was the greatest 
of optimists and, at a time when the industries of the 
country were depressed and his rivals were hesitating, 
he borrowed all the money he could lay his hands on, 
here and abroad, to build mills and railroads and to 
acquire the ore and coal properties which made him 
the master of the iron and steel industry. 

Another dangerous popular misconception regarding 
the corporations is that the present struggle between 
the people on one hand and the possessors of illgotten, 
swollen fortunes on the other. This is far from the 
truth. The great corporations, taken in the aggregate, 
are not owned by the rich men; they are owned by the 
people of small or moderate means. The ninety mil- 
lions of people of this country may be roughly divided 
into three classes: (1) By far the largest class, who 
are poor and always will be poor; (2) a smaller but 
still large class of thrifty people of moderate means, 
who constitute the great middle class of the country ; 
and (3) finally, the comparatively small class of the 
tich and the very rich. The proportion of the wealth 
of the country is in the hands of the last class is sur- 
prisingly small. The bulk even of the invested wealth 
of the country is in the hands of the middle class of 
moderate means and that is true of the ownership of 
the corporations. Of course, the distribution of the 
ownership of the corporations between the rich and the 
people of moderate means cannot be shown to a precise 
demonstration, but it is not difficult to demonstrate the 
general soundness of the proposition which I have 
outlined—Paul D. Cravath, in Leslie’s Weekly. 

WINTER CANNING. * 

If you contemplate winter canning, a want ad. in 
Tae CANNER will get you used machinery for your 
purpose, . ; F 


Machinery bargains among CANNER’s classified ads. 


7. 
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The Sinclair-Scott Co. 
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BALTIMORE, MD. 
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Inquiries in which addresses are omitted are on file at Bureau 
of Manufacturers. In applying for addresses refer to file 
number. | 
No. 7191. Groceries and Beverages—A firm of 

importers, wholesale and general merchants, in Can- 
ada writes to the Bureau of Manufactures that it 
desires agencies for goods suitable for hotels, etc.; 
also all kinds of grocery specialties suitable for 
country or general stores, and any other lines that 
would be salable in that country. 

No. 7185. Machinery for Drying Salmon—An 
\merican consul in Siberia forwards the name of a 
person in his district who desires catalogues and 
price lists for machinery and boiler for drying 
salmon by the dry-steam process, the capacity of 
the plant to be 3,000 fish per day. Estimates c. i. f. 
Siberian port is desired. 

Proposed Concessions for Encouragement of Uruguayan 
Packing Industry. 

Che following item is reprinted from the Uruguay 
“Diarie Oficial”: 

“A presidential message of June 7, 1911, recom- 
mends the suspension for a period of eight years 
of the export duty on refrigerated and prepared 
meats, and further, for a period of five years, the 
exemption from import duty of all machinery and 
material required for the construction of a meat- 
packing establishment to be erected by a foreign 
S\ nidicate.”’ 

New Condensed Milk Plant in British Columbia. 

United States Consul W. T. Wilbur, at Van- 
couver, B. C., reports: “The new, $20,000 condensed- 
milk factory at Chilliwack, British Columbia, has 
been put in operation. Up to this time the bulk of 
the condensed milk used in this district has been 
prepared at factories in eastern Canada, some of 
which are branches of concerns in the United States, 
and it remains to be seen how successful the British 
Columbia company will be in gaining the local 
trade. The Province is, throughout large areas, 
well adapted for grazing, but the dairying business 
is still in its infancy.” 


Canned Goods in Bavaria. 

ur consul at Nuremberg, George N. Ifft, sends 
a report on canned goods trade in Bavaria, as 
follows: 

“The volume of sales of canned and tinned goods 
in Nuremberg with its population of 325,000 is, in 
my opinion, about the same as that of the average 
American city of the same size, but differs there- 
from in the fact that Germans use more canned 
vegetables and very much less tinned meats. In 
canned and tinned goods, vegetables such as aspara- 
gus, green beans, peas; etc., take first place and are 
followed in order by preserves and jellies, mostly 
in glass or porcelain, fruits in cans, and meats, sar- 
dines, etc., in tin boxes. 


“These goods are mostly of German origin, with 
some imports from the United States, England, ang 
France. Practically no foreign goods except French 
sardines are imported directly by local dealers, ajj 
being bought from importing houses at Hamburg 
or Bremen or from agencies in such seaport towns, 
The American imports of this class are principally 
fruits—peaches, pears, apricots, and plums. Thege 
all come from California, and the California peaches 
are highly prized. Tinned Oregon salmon igs algo 
often found in the shops and I am informed that 
formerly American tinned meats, especially tongue, 
was imported and was quite popular. Tinned 
meats, as well as all other American meats, age 
however, now practically shut out by pure-food 
legislation and meat-inspection laws. Olives, mixed 
pickles, catsups, etc., are sold in glass bottles, 
Dealers claim that American olive bottles are fot 
properly sealed and for this reason are seldom im- 
ported. American mixed pickles and catsups are 
popular and have a very considerable sale. 

“American canned fruits are“relatively expensive, 
the average cost of a 2-pound can being 2.20 marks 
(about 52 cents). They are luxuries purchased 
only by the well-to-do. The German products ate 
considerably cheaper, the average price being less 
than 1 mark (about 24 cents), except apricots, 
which cost about 1.80 marks (about 43 cents). The 
cans, both German and foreign, have the usual 
cylindrical form and are usually in 1 and 2 pound 
sizes. They are sold by the can. A very popular 
brand of California fruits sold here is the “Rubicon,” 
prepared in San Francisco; also greengage plums 
put up in the same place. The latter, however, con- 
tain pits, and dealers complain that they find less 
favor on this account. The pears most in favor are 

sartletts and the peaches Lemon Clings. Canned 
lobster from Newfoundland is a favorite in the 
better shops. 

“Dealers report a steady and constant increase in 
the sale of canned goods of all kinds, and especially 
of canned vegetables of almost every description. 
The latter are, however, all of German origin, for- 
eign vegetables being practically shut out by the 
tariff duties. Up to the present it has been found 
impossible to introduce American canned com. 
Corn is not known as a food for man in Germany, 
and an occasional attempt to make it known as such 
has met with no success, but it has never been 
pushed with any persistence. 

“The names of dealers here who might consider 
direct importations of canned and tinned goods of 
all kinds may be obtained from the Bureau of Man- 
ufactures. Correspondence with these firms should 
be in German, and it should be remembered that the 
introduction of a new article here calls for prac- 
tically the same methods, efforts, and persistence 
that would be required in a similar community at 
home.” 
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Our advertisers like to know where their replies come from. 
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Know How To Pack 


Your 
Goods 


Right 


ava) REVISED edition of “A Com- 
| plete Course in Canning,” con- 
ceded to be the most complete, 
vic fsia\ yj practical and up-to-date can- 
ners’ text book in _ existence, has 
been issued by the publisher. The 
readers of this book will find that the 
formulz given are practical and ready 
for use. The publishers state that 
“They have already been tried and used 
repeatedly by men who have made a 
success of the business, and there is but 
one reservation that goes with them: 
Considerable common sense must be 
added to all formule.” The work 
treats of “Factory Requirements,” 
“Supplies,” “Processing,” ‘Contracts,’ 
the processes for all vegetables and 
fruits, as well as meats, fish, sorts preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

‘A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for c can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 

“The Making of Brines,” “The Importance of Proper Processing,” 
“The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under the 





























































compl , , 

clad Microscope.” 
work of the A copy of this book should be in the office of every canner 
ki ‘ in the United States and Canada. It will answer—and answer 
ind in accurately—any question that may arise relative to proper meth- 
. ai ods of processing. It is a complete reference library as regards 
existence. canning methods. It covers every phase of canning, tells how to 


can all vegetables, fruits, fish, preserves, jellies, etc. 





Bound in cloth, sent postage prepaid to any place in the United States (cash with $5.00 .00 
SE ee sles 4h aka ta uehe hha wane aes Ae ean 655s cade eek ee 


The Canner Publishing Co., ” “ci “’ 
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Canning and Preserving 


WITH 


Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


PROF. DUCKWALL’S NEW BOOK 


{ A Practical and Scientific Text 
Book for Canners, Preservers, 
Manufacturers of Food Products, 


Superintendents and Processors. 


{ A manager who will master this 
text book will command double 
his present salary and be worth it 
to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 


222 N. Wabash Ave. Chicago 























GOOD BOOKS 


FOR A 


CANNER’S LIBRARY 








Peas and Pea Culture. By Glenn C. Sevey, B. S.. 
editor New England Homestead. Iilustrated. 5x7 
inches, 120 pages. Cloth. Net 50 cts 

Canning and Preserving, with Bacteriological Tech- 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage. 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M.S. Iilustrated. 100 pages, 5x7 inches. Cloth. 
50 cts. 

Asparagus. By F. M. Hexamer. lilustrated. 174 
pages, 5x7 inches. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards of 
500 pages, 5x7 inches. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. 
Bailey, Jr. Illustrated. 90 pages, 5x7 inches. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 inches. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 inches. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 150 pages, 5x7 inches. Cloth. 
50 cts. 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 














ESSENCE OF PLUM CULTURE. 


“Wherever the peach succeeds satisfactorily jg j 
safe,” writes J. W. Kerr, of Caroline county, Md. in 
American Agriculturist, “to plant plums. In a welll 
drained soil in most sections of this state that will TO 
duce an average good crop of corn I would have no 
hesitation in using for the plum orchard. Expogyje 
and texture of land have more or less influence on the 
season of ripening, but little, if any, on the season of 
blooming, as plums will, like any other tree fruit, he 
controlled more by the temperature of the air than 
that of the soil. A southern or sunny exp sure, and a 
light, loamy soil will, as a rule, mature the same ya. 
rieties a few days earlier than the opposites of such, 

“Let a man who can draw a straight furrow take 
two horses and make a round to each row, leaving a 
very narrow strip in center next the bar of the plow; 
run such rows 20 feet apart both ways across the la 
and you are ready to begin planting. Trees more than 
two years old are not desirable; well-grown one-year. 
olds are preferable. Cut back to a height of 2 feet at 
most and better 1% or even 1 foot. This gives the 
trees low heads, a form generally beneficial to the 
owner. The interference with such low heads in culfi- . 
vation is more than compensated for by the protection 
thus afforded to the trunks or bodies of the trees from 
bruises and damage by single trees ; but the greatest ad- 
vantage of the low heads is the convenience and eécon- 
omy with which the fruit can be picked. The orchard 
thus started can be tilled in almost any crop requiring 
clean culture for the first three years, but the trees 
should not be impoverished by such cropping. 

“The trees should be looked after carefully for the 
first year with a view to forming heads, rubbing off or 
removing all but three to five sprouts or buds that have 
started growth. These buds should be selected so as to 
proceed from different sides of the stem or trunk. My 
experience is averse to much severe pruning or thin- 
ning out of the heads. Of course, more or less limbs 
will be broken*or split from time to time by various 


‘causes; these, together with any that may cross and 


chafe others, should be promptly removed. Early ripen- 
ing plums are ready for marketing at the beginning of 
July. If picked by the basket it is important that a 
sharp and well-defined distinction between picking and 
gathering fruit from the trees be made with the em 
ployees. The eight-pound grape basket is a suitable 
size for the pickers to use. In my own experience if 
has proved as satisfactory as any other package used 
for shipping in. For the larger sized Japan varieties 
the six-basket carrier is preferred in some markets, 
more especially the New York market. 

“Under methods as outlined in the foregoing, the 
growing of plums is on the average as profitable as 
any other branch of fruit growing when good judg- 
ment controls in the selection of varieties. Weld into 
a single proposition all the cultural and modern meth- 
ods of orchard management, assuming that every de 
tail entering therein is accurate, thorough, honest and 
intelligent ; if error or misjudgment creeps into the se 
lection of varieties, disappointment is almost as certailt 
to result as are the changes of the moon to occur.’ 


LOBSTER SEASON NOTES. 


The lobster season in Nova Scotia closed recently 
after a two weeks’ extension granted by the Fisheries 
Department of the government. The catch for 
season was below the average, but prices have 


» high and fishermen have prospered. 

















Canners’ Associations 


go are listed the principal associations in the canning and allied industries in the United 
Communications should be addressed to the secretaries, who will furnish information in regard 
to ong al eligibility to membership, etc. 
“In Union There is Strength” 


Z National Cannere’ Hesociation. 


W. R.-ROACH, President, 8. F. HASEROT, Vice-Presiden FRANK E, GORRELL, Seo’y and Treas. 
Hart, Mich. Cleveland, 0. 1 Bel Air, Md, 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional t thousand cases. 


E. F. teem Gestern Canneres’ Hssociation. FRIEND F. Pf al Wg tf and Treas., 


Lilinois Canners’ Association. 


J. W. MeoCALL, President, E, F, TREGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 
Hoopeston. Eureka. 


Gibson City. 
B. A. CRADDOCK, President, x. C. aves oe JR. Mice rien FESTUS RHODES, sec’y and Treas., 
Humboldt, Tenn. Lebanon, Whiteville. 


Indiana Canners’ Association. 


CHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, Seo’y and Treas., 
Delphi. Arcadia. 


Wabasi. 
Obio Camners’ Associatton. 


F. M. SHOOK, President, W. W. WILDER, Vice-President, J. C. WARVEL, Seo’y and Treas. 
Urbana. e. Dayton, 























Tri-State Packers’ Association. 
CKER, President 1, Del. E, GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-Prosid 
OT welt WRIGHTSON, Vice-President, Easton, Md. “C. M. DASHIELL, ‘Secretary Treasurer, Fr py Bay adi 


Canners’ League of California. 


. GRAHAM, President, Jose. F. F, STETSON, Vice-President, Los Angeles, ISIDOR JACOBS, Vice-President, San Francisco. 
»* CTENRY” P, SimoND. s Secretary, San Francisco, ‘ JAY DEMING, Treasurer, San Francisce. 


New York State Canned Goods Packers’ Heecciation. 


JAMES P. OLNEY, President, E, 8 THORNE, Vice-President, A. RB. : A. RB. HUNT, Treasurer, 
Reme, N. Y. Geneva, N. Y. U Oswege, ’N. ¥. 








. 





RB. 0. WOODARD, President, M. W. JONES, Vice-Pres., E, W. VIRDEN, ot and Treas. 
Elgin. Vinton. Cedar Rapids. 





Minnesota Canners’ Hesociation. 


M. H, HEGERLE, President, A. A. CHAPMAN, Vice-President, F. W. DOUTMITT Beoretary, A. M, HATCH, Treasurer, 
St. Bonifacius Olivia. Big Stone, 6. D. Faribault, 


Missouri Valley Cannere’ Heeceiation. 


RB. GILLETTE, President, Marionville. W. P. HARRINGTON, Dearborn, Mo, L. I, MOORE, Sec’y and Treas., Oregon. 


Glisconsin Canners’ 


\ EH. AMES, President, F. D. —_ o- President. ©. MADSEN, Treastrer. CHAS. VOIGT, Secretary. 
Markesan. Manitowoo, Sheboygan. 











Michigan Canners’ Association. 


W. 8. THOMAS, President, R. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich, Hart, Mich, Fremont, Mich, 





J vagus Rm eg ae Virginia Canners’ Assceiation. I. D. a me Ses't'y-Teeaei, 


CLARENCE amy og § Be a 
Roanoke, Va., R. F. D. No. 1. 


dtah Canners’ Association 
J. G. M. BARNES, President RICHARD STRINGHAM, Vice-President. B. F, HARRINGTON, Sec’y and Treas. 
Kaysville Bountiful. Ogden. 


a Machinery and , Supplice Hssoctation. 
THOS. A. SCOTT, President, ie A ‘A, Beo’y, H, A, DICKIE, Vice-President, 
Cadiz, 0. Cadiz, Ohio, Cincinnati, V.. 


National Canmed Goods and Dried L fruit Brohkere’ 
C. 8. JONES, President, JAS. M. HOBBS. H. C. GILBERT, Fagesuser, 
Peoria, Ill, Ohicego, oe Indianapolis, Ind. 


National | Kraut it Dackere’ Heseocciation. 


GEORGE SLESSMAN, Presid P SSEN, Vice-Pres. WwW. W. WILDER See’y-Treas. 
Clyde, Ohic. said Chicago. TIL Clyde, Ohio,” 


Baltimore Canned 


ALBERT T. MYER, President. ¥. A. TORSCH, Vice-President. W. F, ASSAU. F. . LEANDER LANGRALL. Treasures. 


National Dickle Packers’ Association. 
wi, BALL Ivers, Pres... FRANK A. BROWN. Sec.-Treas. 
Ta. Chicago, Ill. 





























' [PROMPTNES! 


Prompt attention to orders during packing 
season is as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. ° 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely -sure our 
customers receive their cans promptly. 











We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of: Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN ComPANy 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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